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U  UUM113J  lUI  lUU  I  I  ■  Every  year  the  CANCO 
SPEAKING  SERVICE  addresses  thousands  of  grocers  and  distributors 
throughout  the  country,  suggesting  ways  to  sell  more  canned  foods. 
Other  lectures  and  radio  talks  reach  a  huge  total  of  consumers  and  prO' 
fcssional  people,  spreading  education  that  causes  more  buying  of  canned 
foods.  During  1939  requests  for  lectures  kept  the  Speaking  Service  booked 
for  six  months  ahead  .  .  .  Canco  will  continue  to  ghost  for  you. 
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AVARS  IMPROVED  UNIVERSAL  TOMATO  FILLER 


out  crusnmg. 

9  Measured  amount  of  juice  deliver¬ 
ed  in  empty  can. 

0  Shaker  Fruit  adjusting  plate. 

%  Compression  adjustment. 

%  Can  adjust  to  any  weight  desired. 

Prices  on  request. 

AVARS  MACHINE  COMPANY 

SALEM,  NEW  JERSEY 


The  Canner'’s  Most  Successful  Tomato 


PENNSYLVANIA  CERTIFIED 

MARGLOBE  TOMATO 


Amoni;  Other  Excellent 
Strains  for  Canners 
Are  Pennsylvania  Cer¬ 
tified  and  Crown  Picked 
Certified 
.lOHN  BAEK 
INDIANA  BALTIMORE 
NEW  STONE 
RUTGERS 

Write  for  prices  on  any  varieties 
you  need  for  immediate  or  future 
delivery. 

Quick  Shipments 
on  Spot  Orders 


j^EW  varieties  may  come  and  go,  but  Landreths’  Pennsylvania  Certified  Marg. 

lobe  is  still  acknowledged  by  many  large  packers  as  the  surest  producer  of  all. 
Regardless  of  conditions,  they  have  found  that  where  other  strains  and  varieties 
may  fail,  they  can  count  upon  a  good  yield  from  Landreths’  Marglobe. 

Landreths’  Pennsylvania  Certified  Marglobe  is  suited  to  practically  all  conditions 
of  soil,  weather,  climate  and  length  of  growing  season.  Hence  it  is  the  safest  for 
the  canner  to  plant  .  .  .  the  most  dependable  to  grow  .  .  .  the  most  profitable 
to  pack. 

The  superiority  of  our  Marglobe,  as  with  other  varieties  of  Landreths’  Pennsylvania 
Certified  and  Crown  Picked  Certified  Tomato  Seeds,  is  due  to  the  many  years  of 
intensive  breeding  of  special  strains  for  the  canner. 

D.  LANDRETH  SEED  CO.,  Dept.  15,  Bristol,  Pa. 

Seed  Breeders  and  Growers  Since  1 784 
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In  the  CRCO  Exhibit  at  the  entrance  to  Machinery 
Hall,  you  will  see  these  new  additions  to  the  CRCO 
family  of  quality  equipment,  emphasizing,  more  than 
ever,  “The  Best  of  Everything  Eor  the  Canned’: 

Model  F  Bean  Snipper  and  Picking 
Table 

Double  Tube  Pre-Heater  and 
Pasteurizer 

CRCO  Hydro  Lift  for  Creen  Peas 
CRCO  Bauer  Continuous  Press 
CRCO  Can  Washer 
CRCO  Case  Stacker 
CRCO  Sanitary  Rotary  Blancher 
Jr.  Quality  Grader-Cravometer-Brine 
Mixer  Hookup 

CRCO  Double  Grader  for  Cut  Beans 
CRCO  American  Pickle  Slicer 
CRCO  Nubbin  Grader  for  Creen  Beans 
CRCO  American  Chopper  Pump 
CRCO  American  Relish  Cutter 
CRCO  American  Juice  Extractor 
CRCO  American  Sanitary  Pump 
CRCO  Vine  Shaker 


(/ltlslio/m‘/JuJer  Co., 


\ 


JAMES  Q.  LEAVITT  &  CO..  OGDEN.  UTAH 
A.  K.  ROBINS  &  CO..  BALTIMORE.  MD. 

W.  D.  CHISHOLM.  NIAGARA  FALLS.  CANADA 


me. 


NIAGARA  FALLS.  N. 
COLUMBUS.  WIS. 
CHICAGO.  ILL. 
SEATTLE.  WASH. 
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EDITORIALS 


PEACE!  ABOUT  LABELS— Probably  the  most 
worrying  thing  in  the  canner’s  life,  right  now, 
concerns  the  labeling  of  his  goods  under  the  new 
pure  food  law.  Ninety  per  cent  of  all  such  worry  is 
uncalled  for.  The  enforcement  officers  of  these  laws 
are  not  looking  for  added  cares  or  troubles;  there  is 
more  of  a  job  to  just  reasonably  enforce  the  laws  than 
the  number  of  men  at  their  command  can  get  done, 
without  adding  any  imaginary  or  far-stretched  ideas. 
And  in  addition:  these  enforcement  officers  are  not 
equipped  with  long  red  tails  ending  in  a  spear,  with 
cloven  feet  and  pointed  ears,  and  they  are  not  breath¬ 
ing  fire  and  brimstone, — unless,  perchance  for  the 
habitual  offender,  or  for  the  slick-alec  who  spends  his 
life  trying  to  “beat”  the  law,  instead  of  living  com¬ 
fortably  in  an  honest  effort  to  comply.  In  other  words 
any  firm  that  has  made  constant  effort  to  meet  the 
requirements  of  the  law,  and  particularly  where  they 
have  built  up  a  reputation  for  honest,  straight  forward 
dealings,  will  have  no  trouble  whatever  with  this  law. 
Such  will  meet  sympathetic,  kindly  and  helpful  con¬ 
sideration,  and  treatment,  if,  despite  these  best  efforts, 
the  results  are  short  of  requirements.  It  is  the  intent 
which  counts  most,  as  it  does  in  any  law,  together  with 
the  earned  reputation  of  the  man  or  house ;  and  know¬ 
ing  them  as  we  do,  we  unhesitatingly  say  that  there  is 
no  Department  in  public  life  equipped  with  more  able, 
educated,  understanding  men,  than  those  you  will  meet 
in  any  question  about  the  pure  food  law’s  requirements. 

Approach  the  job  of  making  your  labels  conform  with 
the  new  law  in  the  spirit  of  an  honest  effort,  and  you 
will  neither  find  it  hard  to  understand,  nor  unreason¬ 
able,  nor  arbitrary,  but  on  the  contrary  its  whole  pur¬ 
pose,  while  protecting  the  consumers,  is  to  help  you  by 
assuring  fair  competition  within  each  industry.  So, 
peace  be  to  you  who  are  torturing  yourselves  unneces¬ 
sarily,  under  the  campaign  of  villification  of  all  or  any 
political  office  holder.  Anyone  who  has  ever  gone  to 
them  with  an  honest  difference  of  opinion  will  vouch  for 
the  correctness  of  this  assertion.  They  are  gentlemen 
and  scholars,  and  are  poorly  paid  for  a  most  difficult 
task  to  perform,  and  they  deserve  the  unstinted  sup¬ 
port  of  all  honest  producers,  distributors  and  dealers; 
their  lives  are  made  miserable  by  the  crooks  or  would 
be  crooks,  and  no  decent  man  will  wish  to  add  to  this 
torture. 

THE  IDEAL  LABEL — Great  progress  is  being  made 
in  this  effort  to  tell  the  consumer  more  about  the  goods 
in  the  can,  and  many  excellent  labels  are  making  their 
appearance,  or  are  about  ready  to  come  out.  May  the 
good  work  go  on. 


We  were  talking  with  a  man  who  has  been  in  the 
midst  of  this  label  question  for  years,  and  he  surprised 
us  with  a  change  of  heart  that  was  interesting:  “You 
know.  Judge,”  he  said,  “it  is  surprising  the  number  of 
fine  canners  who  ape  or  follow  the  ideas  of  other  can- 
ners  who  have  an  axe  to  grind.  You  have  advocated 
over  the  years,  that  if  the  canners  were  compelled  to 
place  their  names  and  addresses  on  every  can  produced 
or  sold,  there  would  be  little  or  no  need  for  pure  food 
law's.  As  an  official  I  early  disagreed  with  you,  but 
now  I  believe  that  this  would  not  only  greatly  lessen 
the  work  of  the  pure  food  authorities,  but  it  would  end 
the  unsatisfactory  grading  problem,  the  confusing  list 
of  can  sizes,  and  a  whole  lot  of  other  troubles.  Instead 
of  adding  trouble  and  expense  to  the  owner  of  Jobbers’ 
labels,  it  would  simplify,  and  help  such  wholesalers  or 
distributors.  Why?  Because  in  the  first  place  they 
would  be  glad  to  have  the  name  of  any  well  known  good 
canner  as  the  producer  of  their  goods,  for  their  labels, 
and  once  secured  would  not  willingly  break  up  such  an 
arrangement ;  so  there  would  be  no  changing  on  a  small 
reduction  in  price,  and  an  end  to  experimenting  with 
uknown,  untried  packs.” 

Reminded  that  it  was  some  of  these  very  leaders 
among  canners  who  most  strenuously  objected  to  such 
a  provision  in  the  law,  he  replied :  “That  is  the  surpris¬ 
ing  thing  about  it.  What  proportion  of  the  packs  of 
such  canners  would  possibly  not  be  of  a  quality  that 
they  would  want  their  names  to  appear  upon?  Would 
it  be  2  per  cent,  certainly  not  over  5  per  cent,  and  yet 
they  will  make  all  this  fight  over  this  small  amount  of 
goods,  that  it  would  pay  them  to  give  away  rather  than 
have  come  into  competion  with  the  mass  of  their 
goods.  But  they  will  sell  these  off -grades  to  some  un¬ 
scrupulous  dealer,  and  they  go  over  the  counter  to  the 
consumer  under  a  fancy  label,  if  not  branded  as  fancy, 
and  thus  hurt  the  entire  canned  foods  business,  and 
displace  sales  which  the  canner  ought  to  have  had  on 
his  better  goods.  These  canners  are  usually  good  busi¬ 
ness  men,  as  I  know,  yet  they  will  do  this  short-sighted 
thing,  and  not  let  the  pure  food  laws  protect  them.” 

Going  on  he  said:  “The  label  that  would  best  serve 
the  canners,  and  best  serve  the  consumers  who  buy  the 
goods,  would  carry  the  canner’s  brand,  and  under  that, 
dependent  upon  the  product  in  the  can — if  it  were 
Tomatoes,  for  instance, — in  easily  read  type:  ‘We  do 
not  pick  out  the  fancy  tomatoes  to  pack  an  extra  fine 
article,  nor  the  poor  ones  to  produce  a  so-called 
“standard.”  We  buy  only  U.  S.  No.  1  and  No.  2  tomatoes 
from  our  growers;  carefully  trim  and  peel  them,  and 
then  fill  each  can  as  full  as  possible  with  ripe  tomato 
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meat — and  we  think  you  will  like  it.  Remember  the 
Brand  and  the  name  of  the  Canner.’  ” 

We  are  not  sure  that  we  do  him  full  justice  in  our 
quotations,  but  what  he  was  striving  to  point  out  was 
that  every  canner  ought  to  be  compelled  to  put  his 
name  on  each  can;  that  there  need  be  no  mention  of 
quality,  as  such.  It  becomes  Smith’s  or  Jones’  or 
Brown’s  quality,  and  the  business  rises  or  falls  in 
proportion  to  the  likes  or  dislikes  of  the  buying  public. 
In  other  words  it  is  Your  quality  and  you  win  or  loose 
as  you  suit  the  consumers.  Of  course  the  goods  must 
be  pure  and  wholesome.  But  when  that  tomato  canner 
tells  the  intending  buyer  that  there  are  16  ounces  of 
pure  tomato  meat  in  the  can,  with  suitable  juice,  that 
can  answers  all  the  discussion  about  quality,  about 
weight,  about  size  of  can  (if  she  wants  less  she  will 
buy  a  smaller  can,  if  more,  a  larger  can  or  two  cans) 
and  if  she  likes  Your  brand  she  will  come  back  for 
more,  and  bring  her  friends  with  her,  too.  All  the 
other  panels  on  the  label  could  be  used  for  recipes,  or 
whatnot. 

In  the  case  of  items  which  had  grown  too  long,  i.e., 
corn  that  had  gotten  a  little  hard,  or  peas,  etc.,  and 
fruits  which  were  riper  than  wanted  in  fine  goods,  but 
all  cans  being  good  food,  the  label  should  carry 
in  large  letters  “For  Re-cooking,  or  Soups,  etc.”  These 
latter  goods  must  be  so  labelled  as  to  make  it  impos¬ 
sible  to  bring  them  into  competition  with  your  better 
goods,  by  anyone  from  the  canner  down  to  the  ultimate 
consumer.  And  we  believe  he  is  absolutely  right  and 
what  is  more,  as  he  said,  no  law  is  required  to  make  a 
canner  sensibly  sell  his  packs  on  this  basis.  He  can 
do  it  today,  and  he  will  get  away  with  it. 

As  for  Jobbers’  or  Distributors’  labels  they  should 
be  compelled  to  carry  the  legend:  “Packed  for  The — 
Wholesale  Grocery  Company,  Anywhere,  U.  S.  A.,  By 
The  Smith  Canning  Company,  Avalon,  U.  S.  A.” 

OLD  STUFF,  BUT  EVER  NEW — Going  over  some 
old  records  (over  20  years  ago)  we  ran  across  an  “un¬ 
published  editorial.”  Under  Better  Merchandising  it 
seems  to  fit.  Read  it: 

LET  THE  PEOPLE  KNOW— That’s  all  that  is  neces¬ 
sary  to  make  sure  that  immense  increase  in  consump¬ 
tion  which  will  bring  better  market  conditions  for  all 
canners,  and  stamp  the  great  canned  foods  advertising 
campaign  the  success  it  must  be.  Just  tell  them  the 
simple  story  of  canned  foods,  and  that  truth  will  soon 
conquer  the  last  trace  of  superstition  about  the  goods. 

That  makes  a  job  for  every  canner — not  to  mention 
every  broker,  distributor,  retailer,  supplyman  to  this 
industry — and  every  salesman  or  representative.  This 
drive  will  succeed  only  if  it  has  your  support  and  the 
united  support  of  every  one  in  this  industry. 

And  why  shouldn’t  it  have  this? 

Canned  foods  are  always  FRESH:  never  grow  stale; 
no  loss  from  spoilage;  food  value  and  vitamins  all  re¬ 
tained;  safe,  economical,  always  ready. 

What  a  product!  !  What  a  story!  ! 

Think  of  this: — 

The  air  you  breathe  is  a  most  wonderful  thing,  mar¬ 
velous,  truly  incomprehensible:  always  present  in 


abundant  supply — in  the  open — in  the  closed  house — in 
the  draftless  rapidly  rushing  Pullman,  or  the  speediest 
aeroplane;  it  nourishes  plants,  animals  and  humans; 
without  it  there  is  no  life. 

And  yet — that  patch  which  leads  but  to  the  grave, 
for  all  things  terrestrial — the  plant  kingdom,  the 
animal  world — all  humans — is  an  air-line.  Air  which 
makes  all  life  possible  is  also  the  media  by  which  all 
things  grow  stale,  decay  and  crumble  into  dust;  air 
the  motive  power  which  keeps  in  action  that  never 
ceasing  cycle:  seed,  blossom,  fruit,  ripeness,  decay, 
back  to  earth  and  the  seed  again.  “Dust  thou  art  to 
dust  returneth”  is  by  action  of  the  air!  ! 

Canning  suspends  that  action  of  the  air  (and  the 
destroying  microbes  it  conveys)  ;  sets  a  solid  wall  of 
tin  against  the  attacks  of  the  air,  and  by  that  means 
retards  the  march  of  the  food  contents  back  to  dust, 
until  such  time  as  air  is  again  admitted.  Canning 
stops  the  Hands  of  Time  on  such  products  as  it  em¬ 
braces — and  having  gone  into  the  cans  fresh,  they 
must  stay  fresh  until  they  are  emptied  from  the  can 
on  the  consumer’s  table.  Exempted  from  decay,  pro¬ 
tected  from  contamination,  all  their  original  succulence 
and  nutritive  value  retained — the  best  and  safest  foods 
obtainable  and  because  there  is  no  loss  in  preparing 
for  the  table — the  cheapest,  most  economical  of  foods. 

Tell  The  Story !  A  wonderful  romance,  and  the  world 
will  demand  more  canned  foods  than  you  can  produce. 

CALENDAR  OF  EVENTS 

JANUARY  20-27,  1940 — National  Canners  Association,  annual 
convention,  Stevens  Hotel,  Chicago,  Illinois. 

JANUARY  20-27,  1940 — Canning  Machinery  &  Supplies  Exhibi¬ 
tion,  Stevens  Hotel,  Chicago,  Illinois. 

JANUARY  20-27,  1940 — National  Food  Brokers  Association, 
annual  convention.  Palmer  House,  Chicago,  Illinois. 

JANUARY  22-23,  1940 — National  American  Wholesale  Grocers 
Association,  Congress  Hotel,  Chicago,  Illinois. 

FEBRUARY  6-7,  1940 — Thirteenth  Annual  Indiana  Canners’ 
and  Fieldmen’s  Conference,  Purdue  University,  Lafayette,  Ind. 

FEBRUARY  5-17,  1940 — Nineteenth  Annual  Canners’  and 
Frozen  Food  Packers’  School,  Oregon  State  College,  Corvallis, 
Oregon. 

FEBRUARY  8-9,  1940 — Ozark  Canners  Association,  annual 
meeting.  Hotel  Connor,  Joplin,  Missouri. 

FEBRUARY  12-13,  1940 — Tennessee-Kentucky  Canners  Asso¬ 
ciation,  Annual  Meeting,  Andrew  Johnson  Hotel,  Knoxville, 
Tennessee. 

FEBRUARY  9-17,  1940 — National  Canned  Salmon  Week. 

FEBRUARY  15-22,  1940— National  Cherry  Week. 

FEBRUARY  20-22,  1940 — Pickle  and  Kraut  Packers’  Technical 
Conference,  Michigan  State  College,  East  Lansing,  Michigan. 

FEBRUARY  27-28,  1940 — Virginia  Canners  Association,  An¬ 
nual  Meeting,  Hotel  Roanoke,  Roanoke,  Virginia. 

MARCH  7-9,  1940 — Canners  League  of  California,  Annual 
Meeting. 

JUNE  17-19,  1940 — Institute  of  Food  Technologists,  First  Meet¬ 
ing,  Morrison  Hotel,  Chicago,  Illinois. 
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STATUS  OF  LABELING 

From  the  Standpoint  oF  the  Canning  Industry 

by  E.  J.  CAMERON 

Director,  Research  Laboratories, 

National  Canners  Association,  Washington,  D.  C. 


Continuing  from  last  week  Dr.  Cameron’s  article,  “Some 
Highlights  of  the  Labeling  Situation” 

Status  of  Labeling  from  Standpoint  of  Canning 
Industry — As  a  practical  matter,  we  can  subdivide 
canned  food  products  into  four  classes  and  consider 
each  with  respect  to  labeling  requirements. 

Class  1 — includes  the  exempted  products,  of  which 
the  most  important  are  unmixed  vegetables  and  fruits. 
These  products  must,  of  course,  carry  the  required 
statement  of  contents  and  a  conspicuous  statement  of 
name  and  place  of  business  of  canner  or  distributor, 
but  it  is  unnecessary  to  present  a  detailed  statement  of 
ingredients  on  the  label.  The  exemption,  as  I  have 
told  you,  presumably  runs  to  February,  1941,  except 
in  the  case  of  those  products  for  which  standards  are 
announced.  Thus,  if  you  are  packing  berries  in  a  syrup 
of  25°  Brix,  it  is  unnecessary  at  the  present  time  to 
state  that  the  syrup  is  made  up  of  sugar  and  water. 

Class  2 — includes  products  not  covered  by  exemp¬ 
tion.  These  are  soups,  food  mixtures  such  as  spaghetti, 
pork  and  beans,  etc.  Canners  of  such  products  know 
now,  or  should  know,  that  after  January  1  a  full 
declaration  of  ingredients  on  the  label  is  necessary, 
unless  old  labels  are  used  under  the  terms  of  the  Lea 
Act.  In  such  case  the  statement  of  ingredients  will 
be  required  for  interstate  shipments  made  after  July  1. 
Any  new  labels,  ordered  now  or  later,  should  carry  the 
declaration  of  ingredients. 

Class  3 — includes  products  now  covered  by  stan¬ 
dards.  These  are  tomatoes,  tomato  juice,  puree,  paste 
and  catsup.  Standards  of  identity,  quality,  and  fill  of 
container  for  tomatoes  have  been  promulgated,  while 
for  the  others  only  standards  of  identity  exist.  New 
labels  for  these  products  should  conform  to  the  require¬ 
ments  set  forth  in  standards  of  identity.  The  standards 
are  rigid  and  list  the  optional  ingredients,  if  any,  which 
may  be  added  to  the  product.  Technically,  no  other 
optional  ingredients  are  permitted  under  the  stan¬ 
dard.  You  are  privileged  to  pack  tomatoes  in  tomato 
juice  and  state  on  the  label  that  the  tomatoes  are  packed 
in  “strained  tomatoes.”  I  don’t  believe,  however,  that 
under  the  standard  you  could  pack  the  tomatoes  in 
1.035  puree,  because  puree  is  not  given  as  an  optional 
ingredient  and  as  the  product  purports  to  be  “canned 
tomatoes,”  it  must  conform  to  the  standard  of  identity. 
However,  this  is  a  bit  involved  and  I  suppose  that 
sooner  or  later  some  reasonable  procedure  will  be  pre¬ 
scribed  to  permit  expansion  of  standards  of  identity 
when  this  may  be  justified  on  grounds  of  improved 
technological  procedure. 


Class  4 — includes  products  that  have  been  subjects 
of  hearings  on  standardization,  but  for  which  the  final 
standards  have  not  been  announced.  They  include 
four  fruits — peaches,  pears,  apricots  and  cherries — as 
well  as  peas,  and  a  long  list  of  other  vegetables.  All 
are  at  the  “suggested  finding”  stage,  which  means  that 
the  next  step  will  be  the  promulgation  of  the  final 
regulations  by  the  Secretary. 

It  stands  to  reason  that  as  far  as  these  products  are 
concerned,  the  industry  cannot  be  expected  to  antici¬ 
pate  what  the  final  standards  will  include  or  what  the 
effective  dates  of  the  standards  will  be,  and  the  mere 
fact  that  a  certain  requirement  has  been  proposed  can¬ 
not  be  expected  to  determine  the  labeling.  No  canner 
of  cream-style  Golden  Bantam  corn  wishes  to  prejudice 
sale  of  his  product  by  calling  it  “yellow”  and  “crushed,” 
and  no  canner  of  peaches  wishes  to  label  his  product 
with  the  confusing  syrup  descriptions  that  have  ap¬ 
peared  in  the  suggested  findings.  He  may  have  to  do 
these  things  eventually  if  the  final  standards  make  such 
demands,  but  he  is  acting  within  reason  if  he  waits  for 
the  standards. 

Under  these  circumstances  the  canner  of  these 
products  is  properly  advised  to  be  cautious  in  making 
label  commitments  pending  the  announcement  of  stan¬ 
dards.  He  may  have  opportunity  to  use  old  labels 
until  July  1  under  the  terms  of  the  Lea  Act  regulations, 
but  he  should  be  prepared  to  label  next  year’s  pack  in 
accordance  with  the  standards,  provided,  of  course, 
that  these  standards  are  announced  in  time  to  allow 
placement  of  label  orders. 

The  Information  Panel — When  the  general  regula¬ 
tions  first  appeared,  they  apparently  required  that  all 
required  information  be  placed  on  the  principal  panel 
of  the  label.  This  information  consisted  of  the  state¬ 
ment  of  contents,  name  and  place  of  business,  common 
or  usual  name  of  the  product,  and  the  statement  of 
ingredients  in  the  case  of  unstandardized  products. 
For  standardized  products,  a  statement  of  ingredients 
was  to  be  made,  as  prescribed  by  the  standard  of 
identity.  It  was  considered  that  to  load  the  principal 
panel  with  information  of  this  nature  would  be  im¬ 
practicable  in  many  cases,  and  confusing  to  the  con¬ 
sumer.  Moreover,  it  would  detract  measurably  from 
the  appearance  of  the  label. 

Later,  there  was  an  indication  that  strong  objection 
would  not  be  taken  to  the  placement  of  the  name  and 
place  of  business  adjacent  to  the  principal  panel,  pro¬ 
vided  it  was  truly  conspicuous  and  not  obscured  by 
non-required  information.  This  was  considered  help¬ 
ful  but  could  not  always  solve  the  problem,  because  in 
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many  instances  the  statement  of  ingredients  was 
cumbersome. 

With  the  intent  to  stimulate  the  placement  of  re¬ 
quired  information  in  a  uniform  manner  and  thereby 
relieve  certain  problems  of  label  design  the  National 
Canners  Association  proposed  the  “information  panel” 
idea.  This  has  undoubtedly  come  to  the  attention  of 
all  of  you  because  it  was  described  in  the  Information 
Letter  and  published  in  the  trade  journals.  The  Food 
and  Drug  Administration  approved  the  idea  and  there 
has  been  increasing  acceptance  of  it  where  new  labels 
are  designed. 

In  brief,  this  panel  is  adjacent  to  the  principal  panel 
and  comprises  about  20  per  cent  of  the  label.  It  con¬ 
tains  all  the  information  required  by  the  Act  and  regu¬ 
lations,  and  no  other  information.  This  relieves 
canners  of  the  necessity  of  placing  all  the  information 
on  the  vignette  panel  and  enables  them  to  present  the 
required  information  to  the  consumer  in  a  manner 
which  is  convenient. 

In  some  instances  the  value  of  the  “information 
panel”  is  diminished  somewhat  by  the  requirement 
which  appears  in  certain  standards  of  identity  that 
specified  optional  ingredients  must  be  declared,  con¬ 
spicuously,  on  the  label  wherever  the  name  of  the 
product  appears.  For  example,  if  tomatoes  are  canned 
in  what  was  formerly  known  as  “puree  from  trim¬ 
mings,”  the  following  statement  is  required:  “Toma¬ 
toes  with  added  strained  residual  tomato  material  from 
preparation  for  canning.”  Thus,  if  the  word  “toma¬ 
toes”  appears  on  the  principal  panel,  all  of  the  rest  of 
this  statement  must  go  with  it.  Statements,  just  as 
awkward  from  the  labeling  .standpoint,  would  be  re¬ 
quired  if  the  Secretary  were  to  approve  the  presiding 
officer’s  sugge.stions  with  regard  to  the  syrup  declara¬ 
tion  for  fruits.  We  are  hopeful,  however,  that  as  the 
use  of  the  panel  increases  and  as  the  consumer  becomes 
accustomed  to  looking  in  a  certain  place  for  all  of  the 
required  information,  the  necessity  will  be  removed  for 
placing  de.scriptive  statements  elsewhere  than  on  the 
“information  panel.” 

Activitjf  of  NCA  With  Refford  to  Heari)i(is  on  Stan¬ 
dards — Our  first  experience  with  hearings  on  standards 
came  to  us  something  less  than  one  year  ago.  Tomatoes 
and  certain  tomato  products  were  under  consideration 
at  the  time.  We  knew,  of  cour.se,  that  these  hearings 
would  be  formal,  but  the  rigidity  of  procedure  was  a 
revelation  to  us.  The  government  had  announced  pro- 
po.sed  details  well  in  advance  of  the  hearing  and  it 
occurred  to  us  that  the  indu.stry  should  be  given  some 
opportunity  to  consolidate  its  ideas  with  respect  to 
the  reasonablene.ss  of  the  government’s  proposals. 
Accordingly,  we  set  a  date  for  a  meeting  just  prior  to 
the  hearing  and  invited  intere.sted  canners  to  partici¬ 
pate.  The  meeting  was  not  called  for  the  purpose  of 
acting  upon  this  or  that  element  of  the  proposed 
standards  but  rather  to  permit  an  exchange  of  views 
.so  that  those  pre.sent  should  be  informed  concerning 
points  which  were,  or  were  not,  controversial  within 
the  industry.  Thus,  when  we  went  to  the  hearing  it 
was  fairly  well  known  that,  with  respect  to  certain 
details,  the  indu.stry  could  present  a  united  case, 
whereas  other  representations  must  be  made  by  indi¬ 
viduals  or  by  groups. 


This  practice  of  calling  preliminary  meetings  was 
followed  in  the  case  of  subsequent  hearings  and  it  has 
been  found  to  be  helpful.  It  should  be  even  more  valu¬ 
able  in  the  future  because  the  industry  knows  now  that 
its  case  should  be  prepared  in  advance  of  the  hearing 
in  order  that  it  may  be  effective.  It  knows  also  that  a 
great  deal  of  confusion  is  likely  to  result  when  an 
industry  representative  takes  the  witness  stand,  under 
oath,  to  present  “off  the  cuff”  te.stimony. 

It  stands  to  reason  that  the  Association  cannot  take 
action  on  matters  which  are  controversial  within  the 
industry.  Where  there  has  been  reasonable  assurance, 
however,  that  the  attitude  of  the  industry  is  non- 
controversial,  and  where  the  points  at  issue  have  been 
of  importance,  the  Association  has  taken  action  in 
assisting,  through  counsel  and  otherwise,  to  develop 
the  industry’s  case.  Such  assistance  was  provided  at 
all  of  the  hearings  to  date  but  especially  at  the  hearing 
on  vegetables.  Beyond  this  we  have  in  certain  in¬ 
stances  filed  objections  to  certain  suggested  findings. 

For  example,  objections  were  filed  to  the  findings  of 
the  presiding  officer  that  the  color  designation  for 
Golden  varieties  of  corn  be  “yellow.”  The  industry 
naturally  objects  to  a  label  statement  which  will  un¬ 
questionably  penalize  a  high  quality  product  by  using 
a  term  which,  in  many  sections  of  the  country,  is  used 
specifically  to  designate  field  corn.  Privilege  to  write 
the  varietal  name  into  the  product  name  doesn’t  remove 
the  stigma.  The  introduction  of  the  varietal  name  in 
this  instance  merely  serves  to  confuse  the  label. 

We  have  taken  exception  also  to  the  suggested  de¬ 
scriptive  term  “crushed”  to  supplant  “cream  style,”  a 
term  which  has  been  used  for  years  and  which  has 
been  accepted  by  consumer  and  industry  alike.  “Cream 
style”  corn  is  not  “crushed”  and  the  latter  term  is  sug¬ 
gestive  of  a  by-product. 

Those  of  you  who  are  interested  in  fruit  standards 
have  in  mind  the  suggested  label  descriptions  for  syrup. 
These  suggestions  carried  a  distinction  between  beet 
sugar  and  cane  sugar,  substances  which  are  chemically 
identical  and  indistinguishable  by  any  means.  If  such 
a  suggestion  were  written  into  a  regulation  in  the  form 
of  a  standard  of  identity,  it  would  mock  the  purpose 
of  the  Act  in  so  far  as  it  relates  to  consumer  enlighten¬ 
ment.  A  distinction  of  this  kind  would  not  provide 
the  consumer  with  pertinent  information  but  instead 
would  be  confusing.  So  far  as  the  canner  is  concerned, 
his  labeling  activities  would  be  hopelessly  confused  if 
he  wished  to  use  more  than  one  type  of  sugar.  A 
multiplicity  of  labels  would  be  necessary  and  add  to 
the  normal  expense.  In  cases  such  as  this  the  industry 
.should  coordinate  to  voice  its  objections,  and  it  was,  of 
course,  a  natural  thing  for  the  Association  to  file  a 
brief  on  the  subject. 

Developments  of  this  order  have  led  some  to  view 
with  alarm  the  future  course  of  the  Act  and  the  ad¬ 
ministrative  activities  that  have  reference  to  its 
enforcement.  On  this  score,  I  am  not  apprehensive.  I 
think  that  mo.st  of  us  who  have  followed  the  sequence 
of  administrative  steps  appreciate  that  we  are  passing 
through  a  transitional  period  which  carries  over  from 
the  old  to  the  new  Act.  The  corn  and  the  sugar 
episodes  are  merely  representative  of  headaches  that 
have  been  experienced  during  this  period,  and  more  are 
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to  be  expected  in  the  future.  As  time  goes  on  it  is  my 
belief  that  most  of  the  problems,  which  seem  so  acute 
at  present,  will  be  resolved  in  a  satisfactory  manner. 

Since  the  passage  of  the  Act  I  have  talked  with  a 
number  of  representatives  of  other  branches  of  the 
food  industry  and  most  of  them  have  troubles  to  relate. 
If  I  mentioned  some  little  labeling  pain  that  we  were 
experiencing  at  the  time,  they  insisted  that  their 
difficulties  were  much  worse.  The  emphasis  they  gave 
to  their  burdens  reminded  me  a  little  of  an  anecdote 
which  refers  back  to  the  early  days  of  our  laboratory. 

I  am  told  that  at  one  time  some  of  the  laboratory  sinks 
became  stopped  up  and  a  plumber’s  services  were 
necessary.  The  usual  gadgets  failed  to  relieve  the 
situation  and  the  plumber  decided  that  extreme  treat¬ 
ment  was  necessary.  He  thereupon  rigged  up  some 
contrivance  through  which  he  could  apply  compressed 
air  to  one  of  the  sink  drain  holes.  Dr.  Bigelow  was 
standing  by,  watching  the  operation,  and  he  became  a 
bit  impatient  when  the  system  backfired  in  some  way, 
with  the  result  that  some  laboratory  equipment  and 
books  became  messed  up  with  the  nasty-looking  stuff 
that  came  out  of  the  sink.  Incidentally,  the  plumber 
got  the  major  share  of  it.  When  Dr.  Bigelow  mildly 
remonstrated  with  the  plumber  and  told  him  that  he 
should  have  been  more  careful  about  the  books,  the 
man  stood  back,  indicated  his  own  dilemma,  and  said, 
“I  know.  Chief,  but  look  at  me!” 

All  of  this  comes  down  to  one  important  fact,  which 
is  that  the  canning  industry  has  been  out  in  front  in  its 
preparations  and  efforts  to  meet  the  requirements  of 
the  new  Act.  The  result  is  that  we  are  in  as  good  a 
position  as  any  other  unit  of  the  food  industry,  and 
better  than  most.  I  don’t  think  that  we  have  much  to 
worry  about  so  far  as  the  administration  of  the  Act, 
in  general,  is  concerned.  We  have  every  reason,  how¬ 
ever,  to  protest  such  decisions  as  we  honestly  feel  to 
be  inequitable. 

WHOLESALE  LEAGUE  WOULD  CUT  COSTS 

National  League  of  Wholesale  Fresh  Fruit  and  Vege¬ 
table  Distributors  at  New  York  last  week  voted  to 
continue  negotiations  with  the  government  for  a  code 
of  standard  practices  in  large  terminal  markets  that 
would  substantially  lower  distribution  costs.  The  meet¬ 
ing  questioned  the  validity  of  taking  pre-law  wage  rates 
as  a  basis  for  determining  pay  rates  under  the  Wage 
and  Hour  Law,  held  vast  terminal  markets  such  as  the 
one  planned  for  New  York  City  provided  one  means  of 
lowering  expense  of  distribution. 


Hydro-Geared  Grader 

embodies  the  experience  of  over  Fifty  years  of  pea  grader 
building.  Using  a  full  10  feet  of  sieving  surface,  all  except 
the  larger  sizes  of  pras  are  screened  out  within  2^  feet  of 
the  feed  end,  leaving  li  feet  for  exact  grading.  These 
peas  are  floated  in  water  back  to  the  next  sieve  receiving 
a  thorough  wash.  Canners  are  assured  not  only  the  best 
machine  available  for  the  purpose  but  a  higher  return  for 
their  improved  quality  packs. 

Lei  us  tell  you  about  it. 

THE  SINCLAIR-SCOTT  COMPANY 

“The  Original  Grader  House” 

BALTIMORE.  MARYLAND 


MODERN  / 

DESIGNS 

to  meet  your  trade  requirements. 


STATE  WHOLESALE  MARKET  SOUGHT  IN  VIRGINIA 

Plans  for  legislation  setting  up  a  produce  market 
authority  at  Richmond,  Va.,  as  a  state-owned  corpora¬ 
tion  for  the  operation  of  a  large  wholsale  market,  were 
discussed  by  Virginia  produce  interests  at  Murphy’s 
Hotel,  Richmond,  the  other  day.  J.  H.  Meek,  State 
Director  of  Markets,  estimated  the  proposed  market 
could  save  consumers  in  the  Richmond  area  at  least 
$200,000  annually. 
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An  Active  Association's  Secretary  Reports 

The  Job  cut  out  For  a  State  Secretary  requires  work 
and  plenty  of  it  as  exempliFied  in  this  report 

by  LEE  A.  TAYLOR 

Secretary,  Association  of  New  York  State  Canners,  Inc. 


AT  our  last  Annual  Meeting,  when  it  was  my  plea- 
/A  sure  to  become  acquainted  with  many  of  you, 

/  \  the  Association  had  46  active  members  and  42 

associate.  During  the  current  year  three  firms  were 
dropped  for  non-payment  of  dues,  six  former  members 
were  re-elected  to  active  membership,  three  new  mem¬ 
berships  were  obtained,  giving  us  a  present  active 
membership  of  51.  Among  our  associate  members 
two  were  dropped  for  non-payment  of  dues,  the  present 
associate  membership  being  40,  or  a  total  membership 
of  91.  Active  membership  dues  for  each  year  are 
based  upon  the  pack  of  the  preceding  year.  This  year 
a  special  committee  reviewed  and  recommended  certain 
changes  in  our  dues  structure,  including  a  general  re¬ 
duction  of  15  per  cent,  which  was  later  adopted  by  the 
Board  and  made  effective. 

The  personnel  of  various  active,  not  standing  com¬ 
mittees  as  sometimes  termed,  were  appointed  by  the 
President  early  in  the  year  include  the  following: 
Advertising,  Agriculture,  Finance,  Labeling,  Labor, 
Legislation,  Sanitation,  Trade  Relations  and  Traffic. 
Thirty-two  members  served  on  these  committees, 
attending  24  various  meetings ;  while  Commodity  Com¬ 
mittees  found  51  members  interested  in  the  special 
branches  of  the  industry,  with  52  meetings  of  the  com¬ 
mittees  held  during  the  year  covering  the  following 
items :  apples,  apple  sauce,  beets,  berries,  carrots,  cher¬ 
ries,  corn,  green  and  wax  beans,  kraut,  pears,  peas  and 
tomatoes.  Eight  meetings  of  the  Board  of  Directors 
were  held  during  the  year.  Their  keen  interest  and 
helpful  guidance  are  largely  responsible  for  the  success 
of  the  Association.  The  industry  hardly  realizes  the 
value  of  their  work. 

The  collection  of  statistics  has  been  continued  as  in 
previous  years.  During  the  past  twelve  months,  155 
bulletins  and  reports  were  issued,  including  the  regular 
Annual  Pack  Report,  the  special  acreage,  crop  and 
individual  pack  reports,  also  the  monthly  stock  reports. 
The  majority  of  our  members,  and  for  that  matter, 
non-members  too,  were  generally  prompt  in  meeting 
all  requests  for  information.  However,  in  a  few  in¬ 
stances  it  seemed  very  unfair  for  a  few  to  withhold 
their  data,  delaying  the  summaries  to  everyone  respond¬ 
ing,  seven  to  ten  days.  Everyone  suffers  from  delayed 
reporting,  making  the  report  less  effective;  so,  in  the 
future  if  all  will  more  promptly  respond,  when  requests 
are  made,  the  distribution  of  summaries  will  be  possible 
within  forty-eight  hours  after  their  receipt  at  the  office. 

The  many  activities  and  services  of  your  Association 
in  the  past  year  have  made  1939  an  eventful  one.  It  has 
been  a  busy  year,  but  pleasant.  I  knew  very  little  of 


your  technical  problems,  as  I  joined  your  ranks  on 
January  3rd  last,  and  my  personal  effort  would  un¬ 
doubtedly  have  been  handicapped,  if  the  many  things 
we  engaged  ourselves  in  had  not  had  the  most  loyal 
support  of  everyone. 

Your  Association  during  the  year  conducted  the 
Spring  Meeting  in  April,  at  Rochester,  when  150 
attended.  We  assisted  the  State  Department  in  their 
arrangements  of  a  central  meeting  of  canners  and 
growers  held  last  spring.  In  March,  46  firms  were 
represented  by  95  individuals,  who  attended  the  Six¬ 
teenth  Annual  Field  Men’s  School.  Approximately 
thirty  persons  attended  the  one-week  Mold  Count 
School  in  August,  and  on  December  7  at  a  cutting  bee 
approximately  125  canners  experienced  the  progress 
made  during  this  season  on  beets,  peas,  beans  and 
tomatoes  grown  under  carefully  controlled  conditions, 
then  commercially  packed.  The  object  of  the  “bee”  was 
to  secure  a  better  raw  vegetable  through  cultivation, 
thus  improving  the  quality  of  the  pack.  The  cordial 
cooperative  relationship  with  our  two  State  Agricul¬ 
tural  institutions  in  these  three  co-sponsored  activities 
staged  at  Geneva  are  very  essential  to  the  success  of 
the  canner,  many  times  effecting  economies  in  pro¬ 
duction  costs.  Commencing  August  26  for  a  two-week 
period,  we  exhibited  at  the  New  York  State  Fair  at 
Syracuse.  Your  Secretary  during  the  year,  attended 
the  N.  C.  A  Convention  in  Chicago  last  January,  the 
National  Directors’  Meeting  in  Washington,  May  17  to 
19,  represented  the  Association  at  the  Michigan  Can¬ 
ners  Summer  Meeting  at  Traverse  City  June  4-5-6,  the 
Pennsylvania  State  Association  Annual  Meeting  at 
York,  Pennsylvania,  November  16  and  17,  and  the 
Twenty-fifth  Silver  Jubilee,  Annual  Meeting  of  Asso¬ 
ciated  Industries,  November  14  at  Buffalo.  In  Janu¬ 
ary  and  February  of  this  year,  we  assisted  in  the 
National  and  State  Cherry  Week  program  and  just 
recently  at  the  National  Executive  Meeting  held  in 
Chicago,  Mark  Buckman,  one  of  our  members,  was 
confirmed  as  National  Chairman  and  your  Secretary 
was  selected  as  Secretary-Treasurer  of  the  1940 
National  Cherry  Week.  In  the  past  eleven  months  your 
Secretary  traveled  over  18,000  miles  by  motor,  visiting 
every  canner  at  least  once  during  the  season. 

The  program  initiated  by  the  Division  of  Simplified 
Practice  of  the  National  Bureau  of  Standards  on  Sim¬ 
plification  of  can  sizes  was  actively  supported  by  75 
per  cent  of  our  State  canners.  Therefore,  an  accept¬ 
ance  form  was  recently  filed  at  Washington  on  behalf 
of  the  Association  assuring  our  cooperation  as  a  State 
unit. 
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During  the  regular  and  special  sessions  of  Congress, 
also  the  State  Legislature,  every  effort  was  made  to 
inform  our  membership  of  proposals  or  amendments 
introduced  that  affect  our  industry.  Examples  of  this 
service  were  found  in  the  bulletins  issued  on  State 
Wage  and  Hour  Bill,  State  Food  and  Drug,  Consumers 
Protection  Law,  Unemployment  Insurance,  Amendment 
to  the  Public  Service  Laws,  also  the  amendment  to  the 
State  Vehicle  and  Traffic  Law,  more  commonly  known 
as  the  Truck  Interference  Bill.  We  are  indebted  to 
Senator  William  Bewley  for  his  splendid  assistance 
during  the  session  on  this  latter  State  measure  and 
many  others.  Rate  making  bills  before  Congress,  the 
Social  Security  Act,  the  Food,  Drug  and  Cosmetic  Act, 
the  Lea  and  Jones  Bills,  regulations  in  connection  with 
Labor  Laws,  Simplification  of  Can  Sizes  and  amend¬ 
ments  to  the  Fair  Labor  Standards  Act  cover  the 
Federal  proposals  on  which  we  presented  views,  analyses 
of  the  laws  and  the  interpretation  of  their  application. 

One  of  the  most  valuable  and  effective  means  of 
serving  the  membership  was  conducted  by  William  A. 
Ryan,  our  Sanitary  Engineer,  whose  contract  was  re¬ 
newed  July  1st,  for  another  year  as  consultant  on  waste 
disposal  problems.  He  was  constantly  on  the  job  dur¬ 
ing  the  entire  packing  season  analyzing  variable  factors 
and  conditions  at  the  different  plants  that  required  his 
services.  His  excellent  knowledge  and  broad  experi¬ 
ence  on  treating  cannery  waste  at  the  canning  plant 
or  in  sewage  treatment  plants  was  of  inestimable  value 
to  the  industry.  The  excellent  spirit  of  cooperation 
existing  between  the  canners  of  New  York  State  and 
the  two  State  agencies,  the  State  Health  Department, 
and  the  State  Conservation  Department,  all  of  whom 
are  vitally  interested  from  the  standpoint  of  health 
and  the  effect  of  waste  on  fish  life  in  the  stream,  is 
due  primarily  to  the  constructive  remedial  suggestions 
made  by  Mr.  Ryan.  Our  Sanitation  Committee  is 
presently  conducting  a  survey  to  determine  methods  of 
waste  disposal,  total  investment,  operating  costs,  etc., 
so  that  we  may  bring  this  data  up  to  date  in  composite 
form.  It  would  have  been  appropriate  to  have  a  com¬ 
plete  report  at  this  meeting,  but  the  delayed  replies 
have  prevented  it. 

At  the  suggestion  of  a  special  committee  supported 
by  authorization  of  the  Board  of  Directors,  Harry 
M.  Brown,  of  Newark,  and  the  Secretary,  attended  a 
General  Forum  of  the  New  York  State  Employer’s  Con¬ 
ference  held  December  4,  1939,  at  New  York  City. 
Summarizing  the  conference  it  seems  obvious  that 
some  sort  of  Experience  Rating  will  be  enacted  at  the 
next  session  of  the  State  Legislature.  It  appears  that 
the  canning  industry  will  have  to  pay  a  higher  rate  of 
Unemployment  Insurance  Tax  unless  the  amendment 
to  the  law  establishes  our  seasonality  with  benefit  pay¬ 
ments  accordingly  or  exemption  from  the  Act,  which 
seems  doubtful.  I  am  sure  the  committee  senses  the 
importance  of  this  proposal  and  that  it  will  receive 
their  careful  consideration,  when  the  Bill  is  made  avail¬ 
able,  endeavoring  to  obtain  a  seasonal  declaration  or 
limitation  on  benefits  before  merit  rating  goes  into 
effect,  otherwise  it  would  be  difficult  to  modify  the 
provision  once  it  becomes  statute. 

The  formulation  of  standards  of  identity,  standards 
of  quality,  and  fill  of  container,  as  well  as  the  regula- 


Superior  Performance  Has 
Built  the  Kook-More 

REPUTATION 


*  Kook-More  Koils  will  give 
speed  in  cooking.  They  eva¬ 
porate  more  rapidly  than  any 
other  coil.  Large  radiation 
surface  quickly  transfers  heat  of 
coils  constantly  filled  with  live 
steam.  Drainage  of  conden¬ 
sation  rapid,  permittingcomplete 
heating  efficiency.  No  scor¬ 
ching. 


•  Complete  Kook-More  units — 
tanks  with  coils  installed  -  are 
supplied,  orKoo  k-M  o  r  e 
Koils  alone  foi  installation  in  old 
tank'.  Tanks  can  be  Furnished 
in  stainless  steel,  slass-lined  or 
Red  Heart  Gulf  Cypress.  Coils 
oF  copper,  nickel,  or  stainless 
steel.  Advise  your  require¬ 
ments  For  quotation. 


Kook  -  More  Koils 
save  wooden  tanks. 
Air  space  around 
headers  prevent 
charrins  bottoms. 
Removed  and  re¬ 
placed  without  dif¬ 
ficulty. 


You  need  the  new  1940  Langsenkamp  Catalog  of  Canning  Equipment  for  constant  reference. 
Illustrates  and  describes  the  many  Langsenkamp  production  units  for  increasing  operating 
efficiency. 


F.  H.  LANGSENKAMP  CO. 


'^Efficiency  in  the  Canning  Plant"  INDIANAPOLIS,  IND. 
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tions  for  their  application  by  the  Department  of  Agri¬ 
culture  under  the  Food  and  Drug  Act  consumed  con¬ 
siderable  of  our  time  this  year.  Public  hearings  were 
conducted  in  Washington  in  January,  March,  April  and 
May,  on  tomatoes,  tomato  products,  cherries,  peaches, 
pears,  peas  and  the  standard  of  identity  on  39  vege¬ 
tables  requiring  study  of  the  proposals,  preparation  of 
expert  testimony  and  filing  of  briefs  prepared  by  the 
commodity  committees  following  examination  by  the 
interested  sectional  groups.  The  Chairmen,  Messrs. 
Macklem,  Naeye,  Witney,  Gumming  and  Shannon,  re¬ 
spectively,  of  these  committees,  also  Harold  Humphrey 
and  C.  P.  Lathrop,  although  not  members  of  all  of  the 
various  commodity  committees,  made  available  excel¬ 
lent,  valuable  factual  data  that  aided  very  materially 
in  the  preparation  of  the  material  formally  presented. 
On  behalf  of  the  Association,  I  wish  to  thank  them  for 
their  very  fine  and  generous  contribution  of  time  and 
thought. 

It  is  with  a  great  deal  of  pleasure  I  report  to  you 
the  continuation  of  the  fine  cooperation  with  several 
State  Canners  Associations,  and  the  National  Canners 
Association  in  matters  of  national  interest,  the  Staffs 
of  Cornell  University,  at  Ithaca,  and  the  New  York 
State  Experiment  Station  at  Geneva,  Associated  Indus¬ 
tries,  U.  S.  Food  and  Drug  Laboratory,  the  Federal 
Departments  of  Agriculture,  the  State  Health  and  Con¬ 
servation  Departments,  the  State  Department  of  Agri¬ 
culture  and  Markets,  the  Agricultural  Marketing 
Service,  the  Growers  of  the  State,  the  Trade  papers 
and  publications  and  many  other  official  and  non-official 
agencies  in  this  State  and  elsewhere.  All  have  been 
extremely  cordial.  Such  relations  existing  between  our 
friends,  the  supply  men  and  the  New  York  State 
canners  makes  for  a  happier  and  wholesome  industry. 

I  want  to  thank  President  Van  Eenwyk  for  his 
guidance  and  leadership,  the  Executive  Officers,  the 
Board  of  Directors,  the  Committees,  the  Membership 
and  everyone  for  their  splendid  cooperation  and  assure 
all  that  if  only  the  same  spirit  will  continue,  teamwork 
and  success  is  bound  to  reward  our  efforts.  Let  us  look 
forward  to  our  New  Year  with  new  hopes  and  a  deter¬ 
mination  to  carry  on,  striving  to  improve  collective 
effort  through  individual  cooperation,  contributing  to 
the  progress  of  the  canning  industry  in  this  State — all 
typical  and  necessary  to  maintain  the  high  standards 
for  which  your  Association  has  long  stood. 

RETAIL  FOOD  COSTS  OFF  1.3  P.  C. 

Pink  salmon,  showing  a  rise  of  7  per  cent  and  con¬ 
tinuing  its  advance  to  higher  levels,  is  the  only  canned 
food  item  showing  any  real  change  for  the  period 
November  14  to  December  12,  the  Bureau  of  Labor 
Statistics  reports.  Retail  cost  of  all  food  declined  1.3 
per  cent  due  in  a  large  measure  to  continued  reductions 
in  meats,  lard  and  sugar,  and  a  substantial  decline  in 
egg  prices. 

STAMP  PLAN  IN  PHILADELPHIA 

Mayor  Lamberson  of  Philadelphia  conferred  last 
week  with  Charles  H.  Von  Tagen,  secretary  of  the 
Pennsylvania  Grocers  Association,  Fred  Davis,  execu¬ 
tive  secretary  of  the  Food  Distributors  Association  of 
Philadelphia,  and  others  relative  to  extension  of  the 
Food  Stamp  Plan  to  that  city. 


'GRAMS  of  INTEREST 

BACKRATH  HEADS  POLK  SALES  DIVISION 

The  Polk  Packing  Association  of  Winter  Haven,  Florida,  has 
recently  appointed  R.  H.  (Bob)  Backrath,  General  Sales  Manager 
of  their  canning  division.  Bob  is  well  known  to  the  brokers 
and  trade,  having  pioneered  grapefruit  juice  throughout  the 
United  States,  and  is  looking  forward  to  meeting  his  many 
acquaintances  at  the  Canners’  Convention  in  Chicago  and  will 
be  found  in  room  1110,  Hotel  Stevens. 

A.  ALEXANDER  DEAD 

Alexander  Alexander,  Chairman  of  the  Board  of  Directors  and 
former  President  of  National  Starch  Products,  Inc.,  died  January 
10th  at  Miami  Beach,  Florida,  of  a  heart  attack.  He  was  (58. 
Mr.  Alexander  developed  from  a  humble  beginning  the  National 
Starch  Products,  Inc.,  world’s  largest  producer  of  commercial 
adhesives,  and  one  of  eight  companies  engaged  in  the  manu¬ 
facture  of  corn  starch  in  the  United  States.  He  was  President 
of  this  organization,  formerly  the  National  Adhesives  Corpora¬ 
tion,  until  August,  1930. 

U.  OF  C.  RECEIVES  FISH  CANNERS  GIFT 

The  University  of  California,  Berkeley,  has  received  a  gift 
of  $1,000  from  the  Fisherman  and  Canners  Research  Laboratory, 
of  Long  Beach,  for  research  on  fish  canning,  with  another  from 
the  California  Olive  Association,  San  Francisco,  for  research 
work  on  olives  by  Dr.  W.  V.  Cruess. 

NEW  LATIN  AMERICAN  SALES  AND  CREDIT  GUIDE 

The  unique  opportunity  now  existing  for  the  sale  of  American 
products  to  Latin  American  buyers  who  formerly  bought  from 
Europe  makes  the  1940  edition  of  the  Market  Guide  for  Latin 
America,  just  released  by  American  Foreign  Credit  Underwriters 
Corp.,  84  William  Street,  New  York,  an  especially  timely  aid  to 
American  exporters. 

ELMER  LANGRALL  RE-ELECTED  POTENTATE 

The  signal  honor  of  being  re-elected  Potentate  of  Boumi 
Temple  was  conferred  upon  E.  Elmer  Langrall  on  Saturday, 
January  13th.  Mr.  Langrall  who  is  one  of  the  most  prominent 
Shriners  thioughout  North  America,  and  an  honorary  member 
of  many  temples,  served  as  Potentate  of  Boumi  Temple,  A.A. 
O.N.M.S.  during  1939.  He  is  President  of  the  Baltimore  firm  of 
canners,  J.  Langrall  &  Brother,  Inc.,  producers  of  the  celebrated 
“Maryland  Chief’’  products;  is  Treasurer  of  the  Baltimore 
Canned  Foods  Exchange  and  Vice-President  of  the  Acme  Box 
Company  of  Baltimore. 

ALLEN  PACKING  COMPANY  EXECUTIVE  DIES 

Leslie  R.  Allen,  Secretary  and  General  Manager  of  the  Allen 
Packing  Company,  Inc.,  Thomasville,  Georgia,  died  on  Monday, 
January  1st. 

ROGERS  NEW  CATALOG 

Following  their  unique  custom,  Rogers  Bros.  Seed  Company 
have  issued  their  new  1940  catalog  of  a  size  suitable  for  the 
inside  coat  pocket,  which  lists  and  describes  all  of  their  strains 
of  peas,  beans  and  sweet  corn  bred  for  canning  purposes,  along 
with  many  illustrations  of  outstanding  varieties.  The  catalog 
should  pi'ove  very  helpful  to  canners  in  selecting  suitable 
varieties  for  their  needs  and  may  be  had  by  addressing  the 
company  at  308  W.  Washington  Street,  Chicago,  Illinois. 

REEDSBURG  FOOD  CORPORATION  ORGANIZED 

The  property  of  the  Reedsburg  Canning  Corporation  was  pui’- 
chased  last  week  by  a  group  of  Reedsburg  (Wisconsin)  men  who 
have  ai)plied  to  the  Secretary  of  State  for  a  charter  and  will 
operate  as  the  Reedsburg  Foods  Corporation  to  pack  peas  and 
corn.  Officers  of  the  new  company  are  W.  C.  Schorer,  Jr.,  Presi¬ 
dent;  Herman  Haeling,  Vice-President;  Anthony  Ehl,  Secretary, 
and  R.  H.  Hahn,  Treasurer.  Mr.  Schorer  is  the  only  member  of 
the  Reedsburg  Canning  Corporation  connected  with  the  new 
company. 


January  22,  19^0 


THE  CANNING  TRADE 


13 


MACCONAUCHEY  PUBLISHES  AN  ACCOUNT  OF  HIS  TRAVELS 

At  the  urge  of  his  numerous  friends,  Harry  E.  MacConaughey, 
Hawaiian  Pineapple  Company,  Ltd.,  has  published  an  account  of 
his  recent  trip  around  the  world  in  which  he  touches  on  the 
highlights  of  his  visits  to  Japan,  China,  the  Malayan  Peninsula, 
Burma,  India,  Arabia,  Egypt,  Italy  and  Spain.  The  account  is 
charmingly  illustrated  with  photographs  from  these  various 
corners  of  the  world  and  is  told  in  a  very  interesting  manner. 

COURTNEY  COMPANY  INCORPORATED 

The  canning  firm  of  Warren  J.  Courtney  &  Son,  Mundy  Point, 
Virginia,  has  been  incorported  with  a  capital  of  $50,000. 

EDGAR  STILLEY  KILLED  IN  CRASH 

Edgar  E.  Stilley,  for  the  past  several  years  Sales  Engineer 
for  the  Link-Belt  Company,  Atlanta,  Georgia,  was  fatally 
injured  in  an  automobile  accident  on  Saturday  evening,  January 
13th.  Mr.  Stilley  had  been  with  the  Link-Belt  Company  for 
approximately  35  years  and  was  known  around  the  Tri-State 
section,  having  had  headquarters  in  Baltimore  for  a  number 
of  years. 

EAMES  SUCCEEDS  WOOD  AS  CALIFORNIA  PACKING 
CORPORATION  PRESIDENT 

Leonard  E.  Wood,  President  of  the  California  Packing  Cor¬ 
poration,  San  Francisco,  California,  since  1932,  has  tendered  his 
resignation  because  of  ill  health.  He  has  been  associated  with 
this  concern  since  1899.  Diiectors  accepted  his  resignation  as 
President  but  retained  him  on  the  Board  of  Directors,  on  the 
Executive  Committee  and  as  Chairman  of  the  Finance  Com¬ 
mittee.  Mr.  Wood  has  been  succeeded  as  President  by  Alfred 
W.  Fames,  a  Vice-President  since  1921  who  has  been  associated 
with  the  firm  since  1906. 

WHITEMAN  AWARDED  CHEVY  CHASE  ACCOUNT 

E.  E.  Chase,  Jr.,  and  Thos.  Alton  of  the  Chevy  Chase  Com¬ 
pany,  packers  of  California  canned  fruits,  San  Jose,  California, 
have  announced  that  they  have  appointed  Carl  Whiteman,  260 
California  Street,  San  Francisco,  to  represent  them  as  sales 
agent  on  their  line  of  fruits  in  a  number  of  markets,  w’hich 
covers  a  large  part  of  the  United  States. 

VARNEY  ELECTED  UTAH  CANNERS  PRESIDENT 

At  the  regular  annual  meeting  of  members  of  the  Utah  Can- 
ners  Association,  Inc.,  held  in  Ogden  on  January  10th,  the 
following  were  elected  as  officers  for  the  ensuing  year:  President, 
William  Varney,  President  of  Varney  Canning  Company,  Inc., 
Roy,  Utah;  Vice-President,  Ronald  Wadsworth,  Manager  of 
California  Packing  Corporation,  Mountain  States  Division, 
Ogden,  Utah;  Secretary-Treasurer,  E.  R.  Blackinton,  Manager 
of  Royal  Canning  Corporation,  Ogden,  Utah;  Executive  Secre¬ 
tary,  Harvey  F.  Cahill  (reappointed),  321  Kiesel  Bldg.,  Ogden, 
Utah.  The  place  and  date  for  the  annual  Convention  of  Utah 
canners  was  not. set,  but  w'ill  be  definitely  decided  upon  after 
the  Chicago  Convention. 

THOMAS,  JONES  &  LAUCHLIN  SALES  MANAGER 

David  W.  Thomas,  identified  with  the  steel  business  for  prac¬ 
tically  his  entii’e  business  career,  has  been  appointed  Manager 
of  Sales,  Tin  Mill  Products,  of  the  Jones  &  Laughlin  Steel 
Corporation. 


LOVECREN  HEADS  HUNT  BROTHERS 

Carl  N.  Lovegren  has  been  appointed  President  of  the  Hunt 
Brothers  Packing  Company,  San  Francisco,  California,  succeed¬ 
ing  the  late  G.  H.  Bradt.  Mr.  Lovegren  was  formerly  Vice- 
President  in  charge  of  sales. 

CANCO'S  MR.  STURDY  SPEAKS 

January  22  to  26 — Chicago,  Ill.,  attending  N.C.A.  Convention. 
January  24 — Chicago,  Ill.,  Station  WLS  (Broadcast  11-11:45 
A.M.). 

January  26 — Chicago,  Ill.,  B.  A.  Railton  Company. 

January  27 — St.  Paul,  Minn.,  Griggs  Cooper  &  Company. 


What  the  housewife 
thinks  of  your  product 
is  what  determines 
your  profits.  Put  the 
quality  in  your  cans 
that  will  bring  sales  at 
good  prices  and  earn 
greater  dividends. 

Which  Will  Be 
Your  Can? 


A  contains  top  quality  corn.  B  just 
"good"  quality.  Both  cost  about  the 
same  to  pack,  but  A  was  Universal  Cut. 
It's  better  quality,  a  better  seller. 


The  UNIVERSAL  CORN  CUTTER 


Simple  Efficient  Mechanism 

Universal  Rotary  Heads  take 
whole  grain  knives,  cream  style 
knives,  or  scrapers,  with  perfectly 
controlled  tension. 

High  speed  parts  encased  in  oil- 
tight  housing. 

Gears,  shafting  and  bearings  are 
machined  to  limits  of  1/1000  inch. 
Feed  rolls  and  knives  self-adiust- 
ing  for  all  size  ears. 

Direct  motor  or  belt  drive. 

SEND  THE  COUPON 

Let  this  great  machine  cut  out 
operating  waste  and  give  you  the 
kind  of  pack  that  sells. 


Does  two  jobs.  It's  the  only  ma¬ 
chine  that  successfully  cuts  corn 
for  either  whole  grain  or  cream 
style  packing.  It's  busy  every 
hour  of  the  season.  It  increases 
yield  10%  to  25%. 


Modern  Canning  Equipment  for  All  Food  Products 

mm 

iiSlPilMOIKl 


(Sprogue-Sells  Division) 

HOOPESTON.  ILLINOIS 

SEND  THE  COUPON  m 

FOOD  MACHINERY  CORPORATION 

(Sprague-Sells  Division)  HOOPESTON,  ILL. 

Please  send 

□  Full  details  of  the  Universal  Com  Cutter. 


□  Your  complete  General  Catalog. 


Name_ 
Firm _ 


Address. 
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Sell  More  To  Old  Customers 

By  ^^BETTER  PROFITS’^ 

Special  Correspondent  of  “The  Canning  Trade” 


Faced,  as  many  canners  are,  with  various  decisions 
to  make  if  they  are  to  start  doing  their  own  selling 
in  1940,  it  will  cause  a  lot  of  onlookers  to  marvel 
if  all  crash  through  with  well  balanced  merchandising 
campaigns  this  year.  Those  who  have  watched  with 
interest  the  few  attempts  of  smaller  canners  to  do  their 
own  selling  in  times  past  will  be  especially  pleased  if  a 
majority  make  only  a  minimum  of  mistakes  in  spend¬ 
ing  their  sales  budget  quota.  In  every  case,  credit 
should  and  will  be  given  to  the  one  who  dares  to  try 
at  any  rate ! 

In  many  lines  the  most  common  mistake  made  in 
analyzing  the  task  before  them,  if  they  are  to  profitably 
market  their  pack  by  means  of  their  own  sales  efforts 
and  sales  management,  may  be  found  in  the  failure  to 
correctly  decide  in  which  direction  lies  the  most  inex¬ 
pensive  method  of  increasing  sales.  One  school  will 
argue  that  new  customers  should  be  secured,  another 
will  vigorously  back  their  claims  that  selling  more 
goods  to  old  customers  shows  the  way  for  all  to  follow. 
Of  course,  few  will  maintain  that  one  should  not  accept 
orders  from  buyers  who  have  been  strangers  to  the 
books  of  a  canner,  but  after  all,  no  one  is  so  foolish 
as  to  refuse  business  that  may  be  handled  without 
additional  sales  expense,  expenditure  of  time  and  so 
on.  The  only  exception  to  the  wisdom  of  taking  such 
business  might  lie  in  the  inability  of  a  packer  to  care 
for  both  this  new  business  and  his  old  customers. 

What  we  are  principally  concerned  with  at  present 
is  the  necessity  of  making  up  our  minds  as  to  the 
direction  in  which  we  will  set  our  course,  in  our  pur¬ 
suit  of  tangible  sales  increases  brought  about  by  means 
of  our  own  sales  force,  our  own  man  or  men,  aside  from 
any  help  we  may  receive  from  such  brokers  if  any,  as 
we  may  still  employ.  I  use  this  phrase  advisably, 
inasmuch  as  all  the  pressure  in  all  state  conventions 
so  far  this  fall  and  winter  has  been  on  doing  our  own 
selling,  on  knowing  more  in  person  about  where  our 
goods  are  sold  and  how.  As  a  matter  of  fact,  lacking 
right  now  an  advance  program  of  the  proceedings  at 
Chicago,  I  will  hazard  a  guess  that  in  the  Convention 
to  be  in  session  the  last  week  in  January,  you  will  hear 
more  about  sales  and  how  to  make  them  than  at  any 
such  convention  held  for  years.  If  this  is  not  the  case, 
the  greatest  gathering  of  canners  held  yearly  anywhere 
in  the  world  will  again  have  failed  to  rise  to  heights  that 
must  be  scaled  before  the  rank  and  file  of  the  canners 
attain  rightful  place  in  our  economic  plan.  This  publi¬ 
cation  in  which  this  appears,  this  writer  and  the 
Editor,  have  repeatedly  urged  in  times  gone  past  that 
the  National  Canners  Association  render  the  aid  and 
assistance  to  canners  who  want  to  do  their  own  selling, 
who  in  fact  must  do  it,  that  it  has  so  ably  rendered  in 
the  past  to  those  plagued  with  problems  arising  in  the 
processing  of  canned  foods.  As  we  have  written  and 


said  so  many  times,  today  the  industry  is  years  ahead 
in  the  adaption  and  use  of  mechanical  and  technologi¬ 
cal  processes,  and  ages  behind  in  selling. 

Analysis  shows  beyond  the  shadow  of  a  doubt  that 
the  greatest  increase  in  sales,  at  the  lowest  expense, 
will  logically  come  through  sales  to  customers  now  on 
one’s  books  and  who  are  satisfied  with  the  goods,  the 
service  and  policies  of  those  serving  them.  Your  needed 
increases  then  should  be  sought  among  the  buyers  you 
know  best  and  to  whom  you  are  already  selling  profit¬ 
ably  the  goods  you  pack.  You  may  at  once  advance  the 
argument  that  to  increase  sales  to  this  class  materially 
will  be  almost  impossible,  inasmuch  as  you  are  certain 
that  you  have  been  doing  everything  possible  in  the 
past  to  sell  them  more  and  have  not  been  able  to  do  it. 
Your  opinion  will  hardly  carry  water  if  examined 
closely. 

Last  fall  I  had  the  good  fortune  to  sit  near  the  head 
of  a  utility  serving  a  large  number  of  consumers,  and 
who  for  the  time  being  was  the  head  of  a  Community 
Fund  Drive.  Addressing  the  one  hundred  or  more 
speakers  about  to  do  their  darndest  to  fire  with  the 
zeal  of  giving  in  ever  larger  and  larger  amounts  the 
business  men,  on  w'hom  their  oratory  was  to  be  un¬ 
limbered,  he  grew  forceful  and  dramatic.  In  graphic 
tones  he  told  us  how  his  sales  force  changed  but  little 
from  year  to  year,  that  the  household  appliances  they 
had  to  sell  changed  but  little  in  essentials  from  year 
to  year,  but  that  in  spite  of  this  their  yearly  sales  of 
small  goods  doubled  and  trebeled.  And  then  in  a 
rush  of  forceful  speaking  he  dramatically  drove  home 
to  us  the  important  fact  that  all  this  was  made  possible 
by  the  renewed  enthusiasm  of  the  entire  force,  engen¬ 
dered  by  annual  pep  meetings  and  sales  drives.  The 
same  old  objectives,  the  same  sales  force,  the  same 
articles  but  all  dressed  up  and  ready  to  go  places  at 
the  start  of  each  sales  campaign.  And  so  he  told  us, 
must  we  go  out  and  drive  for  more  and  fnore  funds  for 
the  support  of  our  worthy  members  of  the  Community 
chest.  And  so  must  you,  dear  canners,  in  order  to 
sell  more  goods,  as  you  must,  to  present  customers,  get 
“steamed  up”  about  your  products  and  policies. 

Years  ago  when  this  column  was  newer,  I  used  to 
think  it  was  always  best  at  this  time  of  the  year  to 
suggest  for  Chicago,  that  canners  follow  a  certain 
routine  of  setting  up  displays,  sampling  products, 
entertaining  customers.  All  this  has  grown  into  an 
old  story,  everyone  attending  the  great  convention  does 
all  this  automatically.  Too,  too  automatically  I  am 
afraid!  Better  that  you  thoroughly  sell  one  volume 
buyer  while  in  Chicago  than  to  brush  elbows  with 
twenty  and  fail  to  register  in  the  minds  of  any  that  you 
and  your  company,  and  your  policies,  are  things  of  real 
importance  to  them  in  the  weeks  and  months  to  come. 
Youngsters  on  the  dance  floor,  carried  away  by  the 
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swing  of  music  call:  “Get  hot”  to  the  orchestra  and 
swing  away  in  an  ever  hastening  rythm.  Oldsters 
among  canners  in  every  walk  of  life  need  now  as  never 
before  to  “Get  hot”  about  their  plants,  products  and 
plans  for  more  and  more  profitable  sales.  I  repeat, 
you  sell  more  goods  to  old  customers  if  you  will  wax 
enthusiastic  about  them,  as  you  did  when  you  first 
started  selling  your  line  or  your  product. 

Among  a  wide  acquaintance  with  canners  I  know  but 
a  very  few  if  any  who  do  not  ship  goods  beyond  their 
logical  shipping  area.  By  that  I  mean  that  Wisconsin 
pea  canners  sell  peas  in  New  York  and  New  York 
canners  of  the  same  commodity  sell  in  Chicago.  This 
is  all  tommyrot,  when  you  are  trying  in  every  way 
possible  to  sell  more  goods  to  present  customers.  A 
careful  analysis  of  your  shipments  in  1939,  will  prob¬ 
ably  show  where  you  might  have  tried  harder  to  sell 
more  goods  to  some  customer  nearer  your  plant.  Cer¬ 
tainly  you  should  get  valuable  pointers  from  this  as  to 
customers  to  whom  you  really  ought  to  sell  more.  Once 
realizing  this,  you  can  go  out  and  do  the  job. 

Another  angle  from  which  to  approach  the  problem 
of  selling  more  goods  to  present  customers  is  that  of 
acquainting  them  with  your  willingness,  plus  ability, 
to  supply  them  with  goods  and  services  they  are  now 
getting  from  others.  The  fact  that  you  are  not  enjoy¬ 
ing  this  business  you  would  like  to  have  may  lie  very 
largely  in  your  failure  thus  far  to  do  all  you  can  for 
the  trade  you  have  been  serving.  Remember,  I  said 
goods  and  services.  Selling  today  is  becoming  more 
and  more  complex.  One  of  the  directions  in  which  it 
is  becoming  harder  and  harder  is  that  of  telling  a 
complete  story  to  consumers,  even  though  you  leave 
national  or  even  local  newspaper  advertising  out  of  the 
picture.  Only  last  week  over  two  thousand  educators 
met  in  a  mid- western  city  for  a  two-day  conference. 
Prominent  among  them  were  those  engaged  in  voca¬ 
tional  training.  Among  this  group  enthusiasm  was 
high  because  of  the  recognized  need  at  last  of  better 
training  of  employees,  in  order  that  they  in  turn  may 
more  fully  inform  their  consumer  customers  about 
their  offerings.  On  every  hand  we  heard  the  statement : 
“The  consumer  is  becoming  better  posted,  he  or  she 
demands  more  information  about  their  prospective 
purchases.” 

Prominent  among  the  services  you  render  your  old 
customers  ought  to  be  that  of  so  telling  them  the  story 
of  your  product,  that  they  may  easily  sell  it.  Do  just 
this  one  thing,  render  this  one  additional  service  and 
you’ll  sell  more  to  old  customers.  Again,  your  best 
buyers  may  feel  you  have  grooved  your  manufacture 
in  such  a  way  you  will  not  be  able  to  meet  what  to  them 
are  exacting  requirements  for  some  commodity  they 
are  buying  from  others.  Look  into  such  possibilities, 
even  if  you  have  not  packed  private  label  goods  and 
you  have  a  chance  to  do  so,  think  twice  before  you  turn 
down  the  opportunity.  Directly  opposed  to  this  con¬ 
dition,  you  may  have  been  packing  private  label  for 
so  long  you  haven’t  tried  for  years  to  sell  a  certain 
buyer  under  your  factory  brands.  Do  not  fail  to 
strenuously  try  to  sell  your  label  to  the  buyer  purchas¬ 
ing  so  far  your  goods  under  his  brand.  Dress  up  your 
(Please  turn  to  jmt/e  22) 


Their  use  means  a  larger  profit  for 
the  canner  because  they  thresh 
peas  more  efficiently  and 
permit  the  packer 
to  get  a  pack 
of  b etter 
quality. 


Our  entire  organization  specializes  in  the  manufacture 
and  service  of  Hulling  Machinery  for  the  threshing  of 
Green  Peas,  Lima  Beans  and  similar  products.  We  do 
not  make  any  other  class  of  machinery  to  divide  our 
efforts.  All  of  our  time  is  devoted  to  serving  the  Can¬ 
ning  and  Freezing  Industries. 


FRANK 

AMACHE 

MACHINE  CO. 

Green  Pea  Hulling  Specialists 
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Sweet  Corn  for  Conners 


Reliability  and  experience  of  your  seedsman  go 
a  long  way  toward  assuring  success  to  your  can¬ 
ning  crops.  N.  K.  &  Co.  has  produced  corn  seed 
for  over  50  years  and  has  worked  with  hybrid  ma¬ 
terial  since  1922.  This  background  has  develop¬ 
ed  experienced  men  who  devote  their  whole  time 
to  this  work.  N.  K.  &  Co.'s  strains  and  hybrids 
are  giving  outstanding  results  in  Uniformity-Yield- 
Quality. 

Write  For  Spot  or 
Future  Prices 

loana  Golden  Cross 

Kingscrost  12-row  Bantam 
Kingscrost  Ear  Pack  Bantam  (12-row)  J  9 
logent  (Hybrid  Country  Gentleman) 
Kingscrost  Ear  Pack  Bantam  (8-row)  B  2 

flnd  a  Full  Line  of  Open  Pollinated 
Varieties  Both  White  and  Yellow 


A  section  of  N.  K.  &  Co.'s  Breeding  and  Trial  Grounds 
where  extensive  work  is  carried  on  for  corn  and  other  items. 

Meet  Us  At  Booth  205,  National  Convention 

Northrup,  King  &  Co. 

Seed  Growers  and  Merchants  Since  1884 

Minneapolis,  Minn. 


STANDOUTS  IN  ANY  COMPANY 

KYLER 

LABELERS 

and 

BOXERS 

''They  have  everything  with  half  the  parts” 

WESTMINSTER  MACHINE  WORKS 

Labeling  and  Boxing  Machine  Manufacturers 
Westminster,  Maryland,  U.S.A. 


Aplio4fuUic> 

INSURANCE 

G04JeJUiX^ 

provides  instant  protection  for 

INCREASING 


ELUCTUATING 

VALUES 

at  no  additional  cost 

LANSING  B.  WARNER,  Incorporated 

540  N.  Michigan  Ave.,  CHICAGO 
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THE  MARKETS 

IN  THE  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

Convention  Minded — Great  Food  Congress  Holds  Up  Business — 
Heavy  Consumption  Shows  Light  Carry-Over  Stocks — After 
Convention  Business  Ought  To  Be  Good — The  Tomato 
Statistics — Also  Holdings. 

XPECTANT — This  immediate  market  does  not 
seem  to  be  alone  in  turning  all  its  thoughts  toward 
the  Chicago  Convention.  Mayor  Kelly  expects 
40,000  food  men  and  allied  interests  to  attend  this  Con¬ 
vention,  and  in  honor  of  this  great  concourse  of  the 
most  important  people  in  the  world — we  claim — since 
they  supply  us  with  our  food,  and  what  could  be  more 
important,  has  declared  the  week  of  January  21st  to 
27th  to  be  Canned  Foods  Week,  Old  Conventionites 
might  well  try  to  digest  that  number  of  Convention 
attendants.  They  saw  the  time  when  a  few  hundred 
formed  the  total,  and  now  in  Lucky  Forty,  they  speak 
of  40,000!  !  That  would  seem  to  be  some  sort  of  a 
market  feature,  if  the  prediction  comes  true.  Lest  some 
might  be  misled,  we  hasten  to  say  the  Mayor  does  not 
mean  40  thousand  canners — that  number  embraces 
about  every  form  and  style  of  food,  condiment,  sauce 
and  appetizer,  not  to  mention  the  sales  forces  of  all 
kins  and  all  near  or  distantly  related  callings.  It  is  now 
called  a  Food  Congress;  so  what  was  a  red-letter  day 
for  years  in  all  business  Conventions — The  Canners — is 
dwarfed  and  made  seem  small,  and  we  are  not  the  only 
ones  who  do  not  like  that.  Our  Convention  used  to  be 
Canners,  Machinery  &  Supply  Men  and  Brokers,  and 
as  an  old  lady  would  say:  “just  wish  these  others  would 
mind  their  own  business.” 

Anyway  most  deals  in  canned  foods  are  being  held  up 
until  after  this  momentous  event.  Except,  of  course, 
the  steady  call  upon  wholesalers  by  the  retailers,  who 
see  a  continued  stream  of  canned  foods  passing  over  the 
counters.  Canners  especially,  but  every  market 
operator  as  well,  should  be  awake  to  this  new  condition, 
the  continuing  increase  in  canned  foods  consumption. 
Many  ’39  packs  exceeded  those  of  ’38,  from  which  there 
were  some  heavy  carry-overs,  and  yet  today  the  surplus 
on  hand  is  smaller  than  ever !  Only  increasing  consump¬ 
tion  could  produce  that.  And  that  consumption  is 
marching  steadily  on! 

California,  in  its  usual  business  like  way,  sets  plainly 
before  the  whole  industry  the  full  accounts  of  its  can¬ 
ning  operations  this  past  season.  Study  these  figures 
as  given  in  the  California  Market  in  this  issue ;  see  that 
larger  packs  have  been  more  largely  distributed,  and 
those  canners  now  feel  very  comfortable  about  the 
goods  they  still  own.  They  plainly  see  that  just  a 
normal  spring  demand  will  clean  decks  for  them  before 
the  new  canning  seasons  arrive.  That  fact  should  be 
taken  to  the  Chicago  Convention  with  you  and  not  for¬ 


gotten  when  the  buyers  come  around !  For  most  if  not 
all  canners,  in  all  sections  of  the  country  are  in  this 
same  condition.  We  cite  the  California  situation  as 
confirming  this  condition,  which  however  is  general 
among  canners. 

Few  canners  have  ever  gone  to  a  National  Convention 
under  more  favorable  (for  them)  conditions  than  now 
prevail.  And  if  that  war  demand  should  develop — well 
write  your  own  ticket! 

Price  changes  in  the  market  during  the  week  were 
unimportant,  but  retain  their  firmness  and  may  be  ex¬ 
pected  to  advance.  All  this  applies  to  the  lower  grades 
of  goods,  and  it  seems  to  us  there  are  too  many  buyers 
and  brokers  who  consider  these  low  ruling  prices  as 
satisfactory.  For  instance,  when  the  market  on  stand¬ 
ard  2s  tomatoes  moves  to  62i/o  cents,  that  means  a  good 
market  to  them.  If  they  were  canners  they  would  know 
that  such  a  price  does  not  cover  cost,  this  late  in  the 
year,  for  even  poor  standards,  and  leaves  no  profit  to 
the  packers  after  carrying  charges.  They  need  to  raise 
their  ideas  and  move  this  basic  price  to  not  less  than 
67^4  cents. 

The  same  thing  is  true  about  cut  stringless  beans  of 
this  same  quality.  They  are  worth  more  money,  if  these 
cheap  buyers  expect  a  fair  standard,  and  other  sections 
of  the  country  are  getting  70  cents  and  up. 

Of  course  the  bulk  of  the  demand  is  for  grades  above 
these  lower  grades,  and  prices  on  all  items  in  that  range 
are  strong  and  largely  nominal  where  the  goods  can  be 
found.  It  must  be  remembered  the  great  consuming 
months  of  the  year  remain  yet  to  be  supplied,  and  since 
futures  were  lightly  sold,  those  goods  have  yet  to  be 
bought.  There  has  been  but  one  break  from  hand  to 
mouth  buying  in  several  years,  that  of  last  September 
on  the  outbreak  of  war,  and  those  goods  had  to  be 
rushed  out  to  retailers  to  replenish  exhausted  stocks. 
And  then  buying  went  right  back  to  this  business¬ 
killing,  idiotic  system.  But  there  are  evidences  of  a 
break-away  again.  It  is  plain  nonsence  to  talk  about 
heavy  distributors’  stocks  in  the  face  of  hand-to-mouth 
buying,  and  everybody  now  sees  this.  They  need  the 
stocks  and  if  the  canners  would  add  a  little  more 
courage  to  that  shown  in  the  splendid  w'ay  they  have 
stood  firmly  during  the  past  four  months,  and  would 
advance  their  prices  5  cents  per  dozen  at  a  time,  they 
would  soon  get  the  canned  foods  market  back  to  a 
profit-showing,  satisfactory  basis.  And  the  larger  can¬ 
ners  are  starting  that  march. 

We  have  had  good  winter  weather  in  all  sections  of 
the  country  and  this  whets  the  appetite  and  booms  up 
canned  foods.  How  blessed  w’e  are  in  this  country  is 
brought  home  to  us  w’hen  we  read  of  the  severe  winter 
in  the  Finnish-Russian  war.  All  Europe  has  suffered 
from  this  excessive  cold,  and  there  must  come  from  this 
a  heavy  demand  on  our  food  stocks.  Already  they  are 
here  buying,  and  if  there  should  come  a  miraculous  end 
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to  the  war  in  Europe,  thus  releasing  shipping  and  mak¬ 
ing  it  possible  to  get  to  the  United  States  and  back  with 
foods,  they  would  clean  out  our  supplies  in  no  time. 
The  whole  of  Europe  is  in  dire  want,  and  this  can  only 
grow  worse  as  the  wars  go  on.  They  cannot  bamboosh 
us  into  war  again,  as  they  did,  to  get  at  our  food  supply, 
and  for  that  reason  sanity  may  come  back,  and  all  sides 
listen  to  the  Pope’s  plea  to  make  peace  now  before  all 
countries  have  been  wrecked  and  millions  of  lives  lost, 
as  peace  would  come  easier  now  than  after  a  long  war. 

If  your  courage  is  not  high  enough  read  and  digest 
the  following  statistics  of  holdings,  and  note  that  the 
tomato  pack  of  ’39  reduced  to  2s  for  comparison  with 
former  years  amounts  to  only  about  18  million  cases. 
Here,  read: 

TOMATO  PACK  FOR  1939  (in  cases) 

Division  of  Statistics,  National  Canners  Association 


state 

24/2 

48/1 

24/2% 

24/3 

6  10 

Misc. 

Total 

New  York  . 

553,574 

11,030 

299,076 

6,510 

291,345 

19,042 

1,180,577 

Maryland  . 

3„595,427 

4 18,  .524 

668,470 

3,500 

595»734 

5,281,655 

Delaware  . 

67,097 

4,000 

70,884 

8,608 

5,040 

155,629 

New  Jersey  .... 

92,100 

55,600 

105,000 

252,700 

F’enna . 

452,826 

32,251 

85,787 

5,500 

167.650 

6,360 

7.50.374 

Va.  &  W.  Va.. 

1,258,667 

4,495 

216,855 

4,339 

32,110 

1,516,466 

Ohio  . 

943,481 

15,847 

318,504 

230,984 

1,.508,816 

Indiana  . 

1,848,3,59 

126,280 

604,564 

9,060 

377,001 

636 

2.965.90O 

Tenn.  &  Ky . 

225,635 

16,854 

16,524 

26,300 

285,313 

Ark  &  Mo . 

844,466 

67,043 

14,367 

10,661 

24,519 

961,056 

Colorado  . 

106,789 

11. .598 

129,368 

19,255 

44,109 

311,119 

Utah  . 

309,105 

12,888 

443,515 

59,659 

7,.507 

832,674 

California  . 

280,121 

6,441 

1.613,7.53 

453,390 

415,301 

2,769.006 

Other  States.... 

1,318,379 

382.645 

286,541 

246,734 

3,717 

2.238,116 

Total  U.  S . 

11,896,026 

1,109,896 

4,823,808 

39,.570 

2,638,289 

501,812 

21,009,401 

STOCKS  AND  SHIPMENTS  CANNED  TOMATOES'' 


Total  Shipments  Shipments 


Stocks  January  1 

During  Deceinl)er 

July  1  to  Jan.  1 

1939 

1940 

1938 

1939 

1938-39 

1939-40 

cases 

cases 

cases 

cases 

casts 

cases 

Northeast  .... 

.664,774 

943,349 

72,226 

97.875 

451,728 

514,165 

Mid- Atlantic 

3.649,100 

3,758,500 

360,900 

306,000 

4.016.604 

.5,103,359 

M  id- West  . 

2,927,7.56 

3,624.106 

244,244 

285,394 

2.568,305 

2,740.179 

Tenn.-Ky . 

338,230 

138,122 

20,770 

12,338 

499.4.59 

192,726 

Ozark  Ter.  .. 

1,789,494 

867,002 

128..506 

62,998 

1.. 526,960 

936,0**9 

Western  . 

689.670 

568,6.50 

183.330 

68,8.50 

687.425 

759.149 

Southern  . 

Total  excluding 

60,162 

45,986 

74,838 

14,214 

890,526 

1,120,265 

California... 
California... 
Total  U.  S. 

10.119,186 

9,945.715 

1,613.982 

11.559,697 

1.084.814 

847,669 

10,641,007 

11,365,942 

*  The  above  report  is  based  on  reports  from  about  85  per  cent  of  the  tomato 
I>ack.  toRcther  with  estimates  for  the  15  peT  cent  not  reported.  Owing  to  the 
fact  that  canners  have  found  it  difficult  to  report  Unsedd  Stocks  with  as  high 
a  degree  of  accuracy  as  their  Total  Stocks,  the  report  shows  Total  Stocks, 
including  Sold  and  Unsold. 

STOCKS  AND  SHIPMENTS  CANNED  CORN'' 


Stocks  January  1,  1940 .  12.416,175 

Stocks  December  1.  1939 .  14,027,893 

Ste>cks  January  1,  1939 .  17,561,019 


Shijiments  during  De'cember,  1939 .  1,581,718 

Shijiments  during  December,  1938 .  1,038,724 

Shipments  August  1,  1939  to  January  1,  1940 .  10,198,554 

.Shipments  August  1,  1938  to  January  1,  1939 .  8,095,231 

STOCKS  CANNED  CORN  IN  CANNERS’  HANDS 
JANUARY  1,  1940  (in  cases) 

Cream  Style  Wheele'  Kerne  l 

Narreiw  Country  Bantam  Bantam 

Ev'gre-en  Grain  Gemt’man  Crosby  Golden  Geelelen  White  Teetal 
EASTERN  STATES 

Te.tal  .  716,477  306,815  137,520  106,622  1,712,104  745„533  299,332  4,024,403 

WESTERN  .STATES 

Teetal  .  785,042  424,992  1,718,364  45,734  2,627,029  2,511,044  309„')67  8,421,772 

*  The  accompanying  report  of  January  1  stocks  of  Canned  Sweet  Corn  is  based 
on  reports  freem  86  per  cent  of  the  canners  packing  Swee't  Corn  in  1939, 
teegether  with  estimates  feer  the  14  pe’r  cent  not  reported. 

January  1  stocks  of  Corn  on  the  Cob:  Eastern  States:  Total  Stocks  26,630 
ca.ses  ;  December  Shipments — 3,464  cases.  W' eastern  State’s:  Total  Stocks-  - 
218,081  cases  ;  Dece-mbe-r  Shipments — 33,327  cases. 


STOCKS  AND  SHIPMENTS  CANNED  GREEN  BEANS'' 


Stocks  Shipments 

January  1  July  1  to  Jan.  1 


1939 

1940 

1938-39 

1939-40 

cases 

cases 

cases 

cases 

Northeast  . 

.  699.744 

597,953 

488,893 

434,653 

Middle  Atlantic  ... 

.  1,074,328 

956,668 

1,696,966 

1,449,095 

Mid- West  . 

.  1,161,0.56 

823.151 

578,341 

1,007,235 

Western  . 

.  1.163,825 

928,427 

1,405,478 

1,090,.597 

S.)Uthern  . 

.  2.53,732 

292,424 

974,940 

897,265 

Total  Green . 

.  4.352,685 

3,598,623 

5,144,618 

4,878,845 

STOCKS  AND  SHIPMENTS  CANNED 

WAX  BEANS'^ 

Stocks 

Shipments 

January  1 

July  1  to  Jan.  1 

1939 

1940 

1938-39 

1939-40 

cases 

cases 

cases 

cases 

Northeast  . 

.  430,764 

252,927 

316,137 

279,724 

Middle  Atlantic  . 

124,819 

95,668 

85,497 

128,871 

Mid- West  . 

.  386,604 

438..56.5 

217,274 

247,931 

Western  . 

.  89,254 

104,065 

77,717 

22,568 

Southern  . 

.  32,000 

2,243 

41,849 

20,314 

Total  Wax  . 

.  1,063,441 

893,468 

738,474 

699,398 

•  In  addition  to 

the  above,  there 

are  90,305  cases  of 

asparaKus- 

and  french- 

style  beans  on  hand  January  1,  1940. 

NEW  YORK  MARKET 

By  “New  York  Stater” 

Sve'-ial  Corr«spondcnt  of  “The  Canning  Trade" 

Activity  Off  as  Result  of  Convention  But  Prices  Hold — Corn 
in  Good  Position — Strong  Statistical  Position  Indicates  Early 
Price  Rise  in  Kraut — No.  10  Peas  Becoming  Scarce — The  End 

of  Cheap  Tomatoes — Grapefruit  Improved — Fish  Feeling 
Seasonal  Demand. 

New  York,  January  19,  1940. 

HE  WEEK — Canned  foods  activity  tapered  off  this 
week  as  the  trade  made  ready  to  leave  for  the 
Chicago  conventions,  but  the  firm  trend  which  has 
marked  the  course  of  prices  thus  far  in  1940  continued 
and  the  canners  and  their  representatives  are  entrain¬ 
ing  for  the  big  meeting  in  a  much  better  frame  of  mind 
than  a  year  ago. 

One  of  the  most  gratifying  market  developments  of 
the  week  was  provided  by  grapefruit  sections  moving 
up  to  slightly  higher  levels.  More  West  Coast  salmon 
factors  al.so  moved  up  quotations  on  buyers’  label  goods, 
and  additional  firmness  was  shown  by  peas  in  both  Tri- 
State  and  upstate  packing  areas  as  supplies  became 
further  reduced. 

As  against  these  strong  developments  the  trade  re¬ 
ports  an  easier  price  situation  in  sauerkraut,  but  when 
the  stati.stical  position  for  this  item  is  considered  it  is 
difficult  to  .see  how  this  article  can  remain  at  low  prices 
for  very  long. 

COMPARISONS — The  much  improved  position  of  the 
industry  compared  to  conditions  which  existed  a  year 
ago,  just  as  the  Chicago  conventions  were  getting  under 
way  as  is  showm  by  prices  for  some  of  the  leading  items. 
Grapefruit  sections,  2s,  were  75  cents  a  year  ago,  this 
week  are  85  cents,  and  the  juice,  in  2s,  is  57i/>  cents 
against  52  V2  cents.  Choice  peaches,  2i/_>s  are  $1.32  V2 
against  $1.25  last  year;  fancy  fruit  cocktail,  2V2S,  $2.00 
against  $1.82 1/^-  Among  vegetables,  peas  show  a  good 
recovery  at  85  cents  for  early  Junes  against  621/4  cents 
in  January,  1939 ;  while  southern  standard  tomatoes,  at 
60  cents  for  2s,  are  on  a  par  with  this  time  last  year,  as 
is  spinach  at  95  cents  for  2I/2S.  Fresh  white  limas,  2s 
are  now  65  cents  against  70  cents  last  year. 

CORN — The  holdings  of  New  York  and  Main  packers 
have  been  reduced  considerably  by  shipments  over  the 
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past  two  months,  and  with  whole  grain  varieties  clean¬ 
ing  up  in  the  midwest  as  well  as  in  the  east,  the  canned 
corn  situation  generally  is  considered  in  good  shape. 
Current  quotations  range  from  95  cents  to  $1.00  per 
dozen  for  No.  2  tins,  and  from  $5.25  to  $5.50  for  No.  10s, 
mid- western  and  New  York  plants.  A  22  per  cent  gain 
in  sales  from  the  1939  pack  bears  out  forecasts  of  in¬ 
creased  consumer  interest  in  all  varieties. 

SAUERKRAUT — The  eastern  market  recently  has 
been  placed  under  some  selling  pressure,  and  one  of 
the  leading  upstate  packers  last  week,  brought  his  quo¬ 
tation  for  branded  goods  in  21/2  tins  down  slightly  to 
80  cents  a  dozen  to  meet  competitive  conditions.  It  is 
understood  that  some  of  the  smaller  packers  have  been 
selling  under  the  80-cent  level.  The  market  is  not  gen¬ 
erally  expected  to  remain  soft  for  any  great  length  of 
time  considering  the  excellent  statistical  position  for 
kraut  this  season. 

PEAS — ^The  trade  reported  during  the  week  that 
complete  lines  of  standard  and  extra  standard  peas  in 
No.  10  tins  were  becoming  increasingly  difficult  to  buy. 
As  previously  reported  fancy  5-sieves  have  been  cleaned 
up  effectively  in  the  middle  west,  and  No.  2  tins  are  not 
named  below  $1.00  f.  o.  b.  plant.  Very  little  of  the  4- 
sieve  packs  are  available  and  the  price  is  firm  at  $1.05 
for  No.  2  tins. 

TOMATOES — The  market  in  the  Tri-States  has 
maintained  the  improvement  reported  last  week,  and 
packers  who  moved  their  quotations  for  standards  up  to 
the  60-cent  level  for  No.  2s  continued  to  name  that  level 
despite  reports  of  lower  selling.  The  last  remnants  of 
cheaply-priced  tomatoes  will  have  disappeared  from  the 
market  after  the  Chicago  convention,  it  is  felt  here. 
Other  sizes  are,  2V2S  at  821/)  cents,  and  No.  10s  at  $2.65, 
Peninsula  plant. 

GRAPEFRUIT  PRODUCTS— Florida  sections  at 
821/2  cents  has  ceased  to  be  a  general  price  and  a  num¬ 
ber  of  sellers  are  now  demanding  85  cents  for  the  No. 
2  size.  At  least  a  half  dozen  leading  packers  are  asking 
the  higher  figure,  f.  o.  b.  Tampa.  Florida  juice  appears 
firmer  at  571/2  cents  but  cannot  make  headway  owing 
to  the  competitive  factor.  Texas  juice,  however,  has 
strengthened  at  the  521/2  cents  basis  for  the  2s  un¬ 
sweetened,  f.  o.  b.  Brownsville.  Grapefruit  products 
packed  under  the  Dromedary  label  have  been  advanced 
to  65  cents  dozen  for  No.  300s,  85  cents  for  No.  2s  and 
$2.00  per  dozen  for  No.  404  tins.  Texas  interests  esti¬ 
mate  that  the  Valley  pack  thus  far  has  been  barely  half 
of  the  550,000  cases  put  up  at  this  time  last  year.  The 
unusually  dry  summer  and  fall  resulted  in  small  fruit, 
thereby  reducing  the  crop  tonnage.  The  out-turn  of 
juice  is  estimated  10  per  cent  below  the  yields  of 
1937-1938. 

WEST  COAST  FRUITS— Annual  data  released  by 
the  California  Canners  League  disclosed  substantially 
lighter  peach  stocks  than  last  year,  a  total  of  5,750,000 
cases  remaining  in  packers’  hands  on  January  1,  1940, 
against  6,970,000  cases  on  this  date  in  1939.  Fruit 
cocktail  stocks  were  2,056,000  cases  against  1,411,000 
a  year  ago,  but  the  carry-over  is  still  considered 
moderate  in  view  of  last  year’s  sales  of  900,000  cases 
between  January  1  and  June  1. 


SARDINES — The  movement  into  distributing  chan¬ 
nels  has  broadened  with  resumption  of  shipping  facili¬ 
ties  on  the  West  Coast,  and  the  run  recently  has  been 
heavy,  according  to  reports.  Offerings  this  week  ranged 
from  $3.50  per  case  of  Is  oval  in  tomato  sauce,  count 
unspecified,  to  $4.00  per  case  of  straight  4s,  f.  o.  b. 
Coast.  Maine  sardines  remain  in  a  firm  position,  early 
Lenten  demands  this  year  encountering  light  supplies 
in  packers’  hands.  The  market  holds  at  $3.35  per  case 
for  i/j.  keyless  oils,  f.  0.  b.  Maine  plant. 

SALMON — Another  leading  factor  has  advanced  to 
$2.35  per  dozen  for  reds,  buyers  label.  No.  1  tall.  An 
upward  move  in  advertised  brands  would  not  be  sur¬ 
prising.  These  are  named  by  two  leading  packers  at 
$2.35.  Restrictions  that  are  to  be  placed  on  the  1940 
pack  may  result  in  a  Bristol  Bay  area  production  that 
will  not  exceed  50  per  cent  of  normal,  salmon  factors 
state.  This  section  accounts  for  most  of  the  Alaska 
reds. 

LOBSTER — The  supply  position  of  the  Maine  prod¬ 
uct  has  strengthened  materially  and  a  leading  packer  is 
no  longer  offering  i/os.  The  Is  are  held  firm  at  $6.00 
per  dozen,  and  the  V^s  at  $1.75,  f.  o.  b.  Portland,  Maine. 
Wet  pack  II/2S  are  named  at  $3.15  per  dozen,  factory. 


CHICAGO  MARKET 

By  “Illinois” 

Special  Correspondent  of  "The  Canning  Trade” 

Gathering  for  Convention — Some  Canners  Plan  to  Deal  Direct 
With  Chains — Tomatoes  in  Better  Movement — Peas  Quiet, 
Improved  Market  Expected — Asparagus  Stocks  Low — Better 
Kraut  Prices  in  Offing — Beans  Slow — Grapefruit  Active — R.-P. 
Law  a  Convention  Topic — Know  Your  Broker. 

Chicago,  Ill.,  January  19,  1940. 

HE  BIG  CONVENTION— When  this  column  is 
read,  the  big  food  gathering  in  Chicago  will  have 
started.  The  stage  is  set  for  the  big  show.  The 
“tents”  are  all  up. 

Quite  a  number  of  pre-convention  canners  were  on 
the  market  this  week.  All  spoke  optimistically.  While 
business  with  them  has  not  been  as  heavy  as  they  would 
have  liked,  since  the  turn  of  the  year,  all  said  that 
gratifying  volume  was  daily  being  recorded. 

There  are  apparently  two  different  and  distinct 
“Camps”  forming  among  the  canners.  One,  the  smaller 
of  the  two,  that  proposes  to  deal  exclusively  and  on  a 
direct  basis  to  the  large  interstate  chains  and  similar 
chiseling  groups.  The  other,  that  will  continue  with 
the  tried  and  true  medium — ^the  food  broker. 

One  wonders  if  this  is  not  the  result  of  pressure  by 
A.  &  P.  Ever  since  the  Supreme  Court  denied  a  re¬ 
newal  of  that  case,  rumors  have  had  it  that  the  chain 
octopus  has  and  wdll  continue  to  negotiate  their  buying 
on  a  direct  basis,  provided  the  canner  will  give  them 
protection  under  the  Robinson-Patman  Law.  It  is  said 
that  the  only  way  a  canner  could  do  that  would  be  to 
eliminate  entirely  all  of  his  selling  through  and  by 
food  brokers. 

It  is  hard  to  believe  that  there  are  even  a  few  can¬ 
ners  who  are  so  spineless  and  who  are  so  utterly  lack¬ 
ing,  of  vision  that  they  would  “kow-chow”  to  any 
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interest  who  continued  to  undermine  the  market  and 
destroy  the  price  structure  of  their  finished  product. 

TOMATOES — While  buying  has  been  slightly  better, 
no  improvement  in  values  has  been  noted.  Most  can- 
ners  in  the  surrounding  states  seem  to  think  that  the 
.statistical  position  of  tomatoes  will  soon  develop  a 
better  feeling  and  that  as  the  Spring  approaches,  better 
values  will  be  obtained. 

PEAS — Calmness  rules  this  market.  The  Wisconsin 
calmer  who  holds  Alaskas  is  confident  he  will  obtain 
his  full  asking  price.  There  are  some  who  say  that 
even  small  grades  and  siftings  of  Sweet  will  be  cleaned 
up  long  before  new  pack  is  available. 

CORN — Some  slight  nervousness  has  entered  the 
market,  but  as  a  whole,  canners  seem  to  feel  that  their 
spots  will  be  wanted.  No.  2  standard  Evergreen  corn 
is  available  in  the  Mississippi  Valley  at  67^2  cents  to 
70  cents,  factory. 

No.  1  tin  and  No.  10  tin  corn  are  quoted  limitedly. 

ASPARAGUS — There  has  been  some  effort  on  the 
part  of  certain  buyers  to  secure  popular  grades,  but 
stocks  in  canners’  hands  are  extremely  low  and  it  is 
difficult  to  obtain. 

No  one  expects  any  activity  in  the  asparagus  line 
until  the  approach  of  the  new  packing  season. 

BEETS — The  market  is  generally  firm  on  cuts  as 
well  as  whole  grades.  Buying  interest  has  been  at  a 
low  ebb  since  Winter  began. 

SAUERKRAUT — An  unexpected  soft  turn  to  the 
market  occurred.  No.  2V2  fancy  kraut  is  available  at 
80  cents  in  Wisconsin,  Ohio,  Michigan  and  Illinois. 

It  is  said  that  distributors  have  not  been  featuring 
or  crowding  sales  and  that  the  softness  is  due  largely 
to  resales.  The  fundamental  position  of  the  market 
is  one  of  .strength  and  with  increased  pork  consumption 
with  lower  prices  on  that  meat,  sauerkraut  is  expected 
to  make  a  better  account  of  it.self  from  now  on. 

GREEN  AND  WAX  BEANS— Buying  has  been 
slow.  It  is  reported  in  Chicago  that  No.  2  standard 
cuts  were  confirmed  at  67 1-)  cents,  delivered  from 
Michigan.  Most  Wisconsin  canners  are  holding  at 
70  cents,  f.  o.  b.  their  factory. 

No.  2  tin  extra  .standard  cut  green  beans  have  been 
sold  at  771/2  cents,  delivered  Chicago.  No.  1  tin  and 
No.  10  tin  beans,  both  cut  and  whole  grades,  are  re¬ 
ported  quite  .scarce. 

SPINACH — Missouri  and  Arkansas  fell  down  on 
their  Winter  pack  to  a  large  degree.  This  forced  some 
of  the  trade  to  purchase  Western  packing  at  higher 
levels  than  they  really  had  figured  on.  California 
spinach  is  practically  cleaned  up.  Only  an  occasional 
lot  of  odd  sizes  such  as  picnics  are  quoted. 

A  Missouri  canner  is  quoting  for  shipment  when 
packed:  No.  10  tin  spinach,  $3.00,  factory;  No.  21/4 
tin  spinach,  85  cents,  factory,  and  No.  2  tin  spinach, 
65  cents,  factory. 

GRAPEFRUIT  AND  GRAPEFRUIT  JUICE— The 
market  has  been  more  active  and  sizable  business  has 
been  booked  in  this  territory.  Florida  has  obtained 
the  .segment  business.  Ruling  quotations  are:  No.  2 
fancy  segments,  821/2  to  85  cents,  Florida,  and  No.  5 
fancy  segments,  $2.25  to  $2.50,  Florida. 

One  of  the  large  packing  interests  in  Texas  came  out 
early  this  week  with  a  price  of  No.  2  fancy  unsweetened 


grapefruit  juice,  621/4  cents,  and  46  oz.,  $1.40,  ex¬ 
warehouse  Chicago,  in  lots  to  suit  and,  that  proved 
somewhat  of  a  di.sturbing  factor  when  business  had 
previously  been  booked  on  the  basis  of  521/4  cents  and 
$1.10,  f.  o.  b.  common  Texas  point. 

PACIFIC  COAST  FRUITS— All  is  quiet  along  this 
“Western  Front”  and  as  reported  in  this  column  last 
week,  the  Chicago  trade  are  holding  back  until  they 
can  obtain  first-hand  information  from  the  California 
and  Pacific  Northwestern  representatives  who  will  be 
here  for  the  Convention. 

ROBINSON-PATMAN  FEDERAL  STATUTE— 
This  will  be  one  of  the  most  discussed  subjects  during 
the  Convention  and  all  canners  who  propose  to  look 
to  their  brokers  for  proper  .sales  results,  should  discuss 
the  matter  thoroughly  with  their  brokers  and  outline 
to  them  their  (the  canners)  position. 

KNOW  YOUR  BROKER — To  insure  healthier  mar¬ 
ket  conditions,  sell  your  goods  through  an  independent 
food  broker,  preferably  one  who  is  a  member  of  the 
National  Food  Brokers  Association. 

Man  hesitates  long  before  he  wittingly  hurts  or 
offends  a  friend.  He  is  careful  to  avoid  doing  it 
thoughtlessly.  Knowing  your  brokers  well  puts  you 
in  perfect  position  to  make  demands  of  them  for  the 
minimum  of  your  just  rights  and  consideration.  Tell 
your  brokers  where  to  head  in,  when  they  need  it,  but 
be  sure  first  that  you  have  earned  the  right  to  tell 
them.  Inspire  their  confidence  and  they  will  fight  their 
heads  off  for  you. 

• 

CALIFORNIA  MARKET 

By  “Berkeley” 

Special  Correspondent  of  “The  Canning  Trade" 

Pack  Figures  Released — Fruits  Show  Gains  Over  ’38  Figures — 
Vegetables  Larger  Than  ’38,  But  Smaller  Than  Preceeding 
Three  Years — Market  Reaction  Satisfactory — Sardine  Opening 
Prices  Named — Tuna  Higher — Fish  Reduction  Plants 
Denied  Larger  Quota. 

San  Francisco,  Calif.,  January  16,  1940. 

HE  PACKS — The  feature  of  the  week  has  been  the 
bringing  out  on  the  part  of  the  Canners  League  of 
California,  with  its  usual  attention  to  detail,  of  the 
fruit  and  vegetable  pack  figures  for  1939.  The  figures 
on  cling  peaches  were  compiled  by  the  Canning  Peach 
Advisory  Board  and  those  on  asparagus  by  the  Aspara¬ 
gus  Advisory  Board,  both  of  these  packs  having  been 
controlled.  As  was  the  case  last  year,  no  figures  are 
available  on  the  output  of  tomato  paste,  packers  declin¬ 
ing  to  report  on  this.  Tying  in  closely  with  pack  figures 
are  the  carry-over  figures  of  canned  fruits,  asparagus 
and  spinach  as  of  January  1,  1940,  offering  a  wealth  of 
statistical  data  of  decided  value.  In  both  instances, 
fruits  have  been  figured  on  a  No.  21/2  size  basis,  while 
vegetables  are  actual  cases,  all  grades  and  sizes. 

FRUITS — The  California  fruit  pack  for  the  year 
amounted  to  17,364,324  cases,  against  13,875,496  in 
1938  and  21,517,634  in  1937.  Compared  with  last  year, 
gains  were  made  in  the  packs  of  apricots,  cherries, 
grapes,  freestone  peaches,  cling  peaches,  spiced  cling 
peaches  and  plums,  with  a  falling  off  in  the  packs  of 
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pears,  figs  and  miscellaneous  fruits.  The  pack  of  apri¬ 
cots  was  more  than  double  that  of  1938,  as  was  the 
pack  of  freestone  peaches,  while  that  of  spiced  peaches 
was  about  eight  times  as  large.  The  individual  packs 
were:  Apricots,  3,338,305  cases;  cherries,  468,788; 
grapes,  121,498 ;  pears,  1,346,927 ;  freestone  peaches, 
882,463 ;  cling  peaches,  10,579,366;  spiced  cling  peaches, 
195,681 ;  plums,  85,133 ;  figs,  219,819,  and  other  fruits, 
126,344. 

Presented  separate  from  the  pack  of  fruits  is  that  of 
fruits-for-salad  at  1,546,639  cases  and  fruit  cocktail  at 
3,711,368  cases.  Both  were  much  larger  than  the  packs 
for  the  preceding  year  when  the  output  of  fruits-for- 
salad  amounted  to  768,590  cases  and  that  of  fruit  cock¬ 
tail  was  1,987,841  cases.  The  1939  pack  was  about 
double  that  of  the  1938  pack,  as  will  be  noted,  and  was 
well  above  the  pack  of  1937. 

VEGETABLES  —  The  pack  of  vegetables  in  1939, 
amounting  to  11,722,420  cases  was  more  than  two 
million  cases  larger  than  that  of  1938,  but  was  smaller 
than  the  packs  of  1935,  1936  or  1937.  Larger  were  the 
packs  of  asparagus,  spinach,  tomatoes,  tomato  juice, 
tomato  catsup,  tomato  sauce  and  other  vegetables,  but 
a  falling  off  as  compared  with  1938  was  noted  in  string 
beans,  peas  and  tomato  puree.  The  1939  pack  on  in¬ 
dividual  items  was:  Asparagus,  1,849,345  cases;  string 
beans,  106,788;  peas,  211,860;  spinach,  1,509,346;  toma- 
toes,2,769,006 ;  tomato  juice,  1,245,634;  tomato  puree, 
462,662;  tomato  catsup,  575,796;  tomato  sauce,  1,588,- 
456;  other  tomato  products,  but  not  including  tomato 
paste,  439,517,  and  other  vegetables,  964,010.  The  as¬ 
paragus  pack  was  made  up  of  1,442,058  cases  of  white 
asparagus  and  407,287  cases  of  all-green.  The  tomato 
pack  consisted  of  2,023,023  cases  of  regular  tomatoes 
and  745,983  cases  cf  Italian  type  tomatoes. 

CARRY-OVER  —  The  carry-over  figures,  covering 
stocks  of  canned  fruits,  asparagus  and  spinach  on  hand 
and  unsold  as  of  January  1,  1940,  give  fruits  reduced  to 
the  No.  2i/->  can  size,  but  asparagus  and  spinach  are 
actual  cases.  Stocks  of  apricots  on  hand,  both  sold  and 
unsold,  amounted  to  1,266,410  cases,  of  which  819,726 
were  unsold.  Total  stocks  of  cherries  were  309,125 
cases,  of  which  250,455  cases  are  unsold.  Pears  on 
hand  totaled  577,703  cases,  of  which  358,442  cases  were 
unsold.  Freestone  peaches  totaled  690,332  cases,  with 
500,338  unsold.  Stocks  of  cling  peaches,  exclusive  of 
spiced,  were  5,750,516  cases,  with  4,110,194  cases  un¬ 
sold.  Fruits-for-salad  stocks  were  547,155  cases,  with 
356,113  unsold,  while  those  of  fruit  cocktail  were 
2,056,112  cases,  of  which  1,339,471  were  unsold.  A 
total  of  546,932  cases  of  asparagus  was  on  hand,  with 
147,150  cases  unsold,  while  there  were  434,350  cases  of 
spinach,  with  193,234  cases  unsold.  The  report  goes 
into  considerable  detail,  giving  quantities  on  hand  on 
June  1,  1939,  the  total  pack  and  carry-over,  the  move¬ 
ment  from  June  1,  1939,  to  January  1,  1940,  and  sales 
for  the  same  period. 

THE  MARKET — The  market  reaction  to  the  release 
of  pack  statistics  for  1939,  and  the  sale  and  movement 
of  fruits  and  vegetables  for  the  year  has  been  highly 
satisfactory,  according  to  members  of  the  trade,  and 
business  during  the  past  few  days  has  shown  an  im¬ 


provement.  Frank  M.  Ahrens,  sales  manager  of  the 
California  Canning  Peach  Association,  suggests  that 
cling  peaches  are  in  a  highly  improved  condition,  des¬ 
pite  the  fact  that  the  pack  was  approximately  1,000,000 
cases  in  excess  of  that  of  1938.  The  on-hand  figures, 
which  mean  both  sold  and  unsold,  has  been  reduced  by 
approximately  1,400,000  cases.  “What  is  still  more 
important,”  he  says,  “is  the  fact  that  the  total  unsold  is 
4,110,194  cases,  as  compared  with  5,716,409  cases  on 
January  1,  1939,  a  reduction  of  some  1,600,000  cases. 
Still  more  important  is  the  fact  that  from  January  1, 
to  June  1,  1939,  there  w^as  sold  3,533,951  cases,  and  it 
will  be  recalled  that  these  sales  were  made  on  what 
might  be  termed  a  rising  market,  and  at  prices  not 
very  much  under  today’s  current  market.  We  believe 
that  with  general  conditions  througout  the  United 
States  materially  improved  over  tw’elve  months  ago,  we 
can  expect  a  similar  movement  in  the  first  six  months 
of  1940.  A  similar  movement,  namely  3,500,000  cases, 
against  today’s  unsold  portion,  would  mean  we  would 
go  into  June  1  of  1940,  with  less  than  600,000  cases  of 
cling  peaches  unsold.”  Mr.  Ahrens  points  out  that 
should  sales  of  fruit  cocktail  equal  those  of  last  year 
for  the  first  six  months  of  1940,  there  would  be  but 
about  400,000  cases  unsold  when  the  new  season  com¬ 
mences.  He  holds  that  with  these  items  in  their  firm 
statistical  position  a  firm  and  rising  market  seems  in 
sight  for  the  year,  particularly  during  the  first  six 
months. 

SARDINES — Formal  opening  prices  on  Del  Monte 
brand  No.  1  oval  sardines  were  brought  out  by  the  Cali¬ 
fornia  Packing  Corporation  under  date  of  January  12, 
with  all  styles  of  pack  priced  at  95  cents  a  dozen.  This 
is  five  cents  less  than  the  tentative  price  named  some 
time  ago.  While  the  sardine  pack  for  the  season  is 
ahead  of  that  of  last  season  to  a  corresponding  date, 
packers  are  not  at  all  certain  that  the  gain  can  be 
maintained  and  a  return  to  a  higher  price  level  is  not 
at  all  improbable. 

TUNA — Higher  packing  costs  have  brought  about 
advances  in  canned  tuna  prices,  with  featured  brands 
selling  on  the  basis  of  $4.30  for  14s,  $6.50  for  i/4s  and 
$12.00  for  Is.  This  of  course,  is  for  fancy  grades. 
Standard  yellowfin  is  now  quoted  at  $3.75  for  ^4s,  light- 
meat  tuna  flakes  at  $4.25  for  1/2S,  albacore  flakes  at 
$4.75  and  yellowtail  fish  at  $4.25.  Some  packers  are 
limiting  shipment  to  February  15. 

LARGE  QUOTA  DENIED  —  Representatives  of  28 
San  Francisco  Bay  area  fish  reduction  plants  and  sar¬ 
dine  canneries  recently  appeared  before  the  California 
Fish  and  Game  Commission  and  urged  that  their  quotas 
be  extended  by  about  40,000  tons  in  the  interest  of 
employment.  The  Commission  decided  against  the  pro¬ 
posal,  pointing  out  the  fact  that  the  catch  in  this 
district  is  well  ahead  of  that  of  last  year,  whereas,  the 
southern  California  catch  has  been  less.  Bonte  Phister, 
of  Los  Angeles,  vice-president  of  the  Van  Camp  Sea 
Food  Co.,  and  a  representative  of  the  California  Fish 
Canners’  Association,  said  his  group  was  interested  in 
fish  canning,  not  fish  reduction,  and  held  that  an 
increased  quota  would  tend  to  destroy  the  quality  of 
the  fish. 
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TEXAS  RIO  GRANDE  VALLEY  MARKET 

By  “Rio  Grande” 

Special  Correspondent  of  “The  Canning  Trade" 

Wire — Mission,  Texas,  January  19th — 10:15  A.  M. 

Freeze  in  Rio  Grande  Valley  last  night.  Tender  crops  gone. 
Ice  found  in  oranges.  Can't  tell  damage  done  as  yet  but 
cabbage  and  hardy  crops  okay. 


MORRAL  CORN  CUTTER 


Either  Single  or  Double  Cut 


Morral  Combination 
Corn  Cutter 

For  Whole  Crain  or 
Cream  Style 


Morral  Corn  Husker 

Either  Single  or  Double 

Morral  Labeling  Machine 

and  other  machinery 


Write  for  catalog  and 
further  particulars 


MORRAL  BROTHERS,  Morral,  Ohio 


Turbulent  alley — There  is  a  road  that  runs  down  the 
Rio  Grande  Valley  some  60  miles,  commonly  termed  the 
“longest  Main  Street”  in  the  world.  But  that  seems  too  common 
place  these  days,  smacking  of  Sinclair  Lewis  and  the  wisdom  of 
Babbitt.  Perhaps  it  should  be  called  Turbulent  Alley,  for  it  is 
the  highway  all  this  Texas  Grapefruit  you  hear  about  must  travel 
to  market.  For  after  the  catastrophic  economic  monstrosity  of 
last  year’s  Minimum  Price  Law,  perhaps  satire’s  supreme  achieve¬ 
ment,  the  growers’  are  again  demanding  there  be  a  law  against 
low  prices,  again  agreeing  to  accept  not  less  than  $10.00  per  ton 
for  their  fruit.  Perhaps  this  indicates  a  rising  juice  market, 
perhaps  it  does  not,  but  canners  who  are  riding  the  tiger’s  back 
and  fearful  to  get  off  are  quoting  natural  Grapefruit  Juice  as 
follows:  Is,  40  cents;  2s,  50  to  5214  cents;  4G-oz.,  $1.05  to  $1.10; 
10s,  $2.05  to  $2.20,  f.  o.  b.,  common  Valley  points.  Some  few 
canners  ai-e  probably  selling  last  years  2s  at  4714  cents,  but  sucb 
appears  the  exception  and  most  informed  quarteis  look  for  an 
advance  in  the  above  quotations. 

No.  2  Broken  Segments  are  offered  at  7214  cents  and  No.  2 
Fancy  Grapefruit  Hearts  at  8212  cents. 

SAUERKRAUT — For  shipment  about  February  15th,  Kraut 
started  out  sti’ong.  Is  at  40  cents,  2s  at  65  cents,  21^s  at  80  cents, 
10s  at  $.3.00.  But  the  last  few  days  have  witnessed  some  dissent 
and  a  shaving  of  Kraut  prices,  till  the  picture  looks  more  like: 
Is  at  40  cents,  2s  at  60  cents,  214  s  at  7714  cents,  10s  at  $2.75. 

The  prices  first  released  were  equal  to  Wisconsin  Kraut  prices, 
and  there  w'as  little  evident  resistance.  No  doubt  some  of  the 
canners  will  strive  to  maintain  them,  but  the  lowest  price  is 
always  the  current  market  in  this  section. 

TOMATOES — This  item  is  this  January  17th,  still  being  packed 
in  the  Rio  Grande  Valley.  Price  range:  No.  1  Standard  Tomatoes 
at  40  to  45  cents.  No.  2  Standard  Tomatoes  at  6214  to  65  cents. 

Forty-five  and  65  cents  are  quite  strong,  based  upon  scant 
stocks  and  due  to  the  fact  that  the  pack  will  not  last  much 
longer. 

BEANS — There  are  fairly  good  stocks  of  cut  green  beans  in 
this  section,  controlled  by  only  a  few  canners.  Prices:  No.  Is  Cut 
Green  Beans  at  40  cents.  No.  2s  Cut  Green  Beans  at  6214  to  65 
cents.  No.  10s  Cut  Green  Beans  at  $3.00.  No.  2s  Whole  Green 
Beans,  2,  3,  4,  Sieve  at  80  cents. 

SPINACH — While  there  are  some  spot  stocks.  Is  at  40  cents 
and  2s  at  60  cents,  the  fall  crop  throughout  South  Texas  was  a 
disappointment  and  little  spinach  was  packed. 

MUSTARD  GREENS — Is  at  40  cents,  2s  at  60  cents,  10s 
at  $3.00. 

TURNIP  GREENS — Priced  same  as  mustard  greens  above, 
firm. 


SELL  MORE  TO  OLD  CUSTOMERS 

(Continued  from  page  15) 

proposition  with  additional  services  and  you  may  be 
surprised  with  the  favorable  reception  your  suggestion 
will  receive! 

Unless  Chicago  furnishes  a  better  slogan  for  1940, 
adopt  as  yours:  “Sell  more  to  old  customers  in  1940, 
by  selling  them  better!”  Your  sales  and  profits  will 
increase  as  you  do ! 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  West  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 

Canned  Vegetables 


ASPARAGUS 


White  Coloesal,  No.  2V4.... _ 

LarK«.  No.  2%^.. . 

Medium,  No.  2% . 

Green  Mam.,  No.  2  ro.  cans.. 
Medium,  No.  1  *»ll  i,,-,-., 

Large,  No.  2 . . . 

Tips,  White,  Mam.  No.  1  sq. 

Smali,  No.  1  sq . . 

Green  Mam.,  No.  1  sq . 

Small,  No.  1  sq . . 

Green  Tips,  60/80,  28 . . 


Green  Cots  and  Tips,  lOs.. 
Green  Cuts,  2s . 


STRINGLESS  BEANS 

Fancy  French  Cut  Green,  No.  2 

No.  10  . . 

Ehr.  Std.  Cut  Green,  No.  2 _ 

No.  10  . 

Std.  Cut  Green,  No.  2 . . 

No.  10  . . . 

Fancy  Whole  Green,  No.  2 . 

No.  10  . . 

Ehc.  Std.  Whole  Green,  No.  2.... 

No.  10  . . 

Fancy  Cut  Wax,  No.  2..^ _ 

No.  10  . . 

Ex.  Std.  Cot  Wax,  No.  2 _ 

No.  10  . 

Std.  Cut  Wax,  No.  2 . 

No.  10  . 

Fancy  Whole  Wax,  No.  2 . 

No.  10  . . . 

Ex.  Std.  Whole  Wax,  No.  2 . 

No.  10  . . 

Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Red  Kidney.  Std.,  No.  2 . 

No.  10  . . . . 

LIMA  BEANS 


No.  2  Tiny  Green . . 

No.  10  . . 

No.  2  Fancy  Small  Green.. 

No.  2  Medium  Green — - - 

No.  10  . . . . 

No.  2  Green  &  White . 

No.  10  . . 

No.  2  Fresh  White. . 

No.  10  - - - 

Na  2  Soaked . 


BEETS 


Whole,  No.  2 . 

No.  2%  - 

No.  10  - 

Std.  Cut,  No.  2 . 

No.  2%  - 

No.  10  _ _ _ 

Fancy  Cut,  No.  2 . 

No.  2^4 - 

No.  10  _ 

Std.  Sliced,  No.  2..... 

No.  2%  - 

No.  10  - 

Fancy  Sliced,  No.  2.. 
No.  10  - - - 


.65 


.80  1.10 
.90  1.20 

3.26  4.00 

.721/2  . 

.80 


3.06 

.75 

.95 

3.26 

.70 


3.10 


3.60 

.80 

3.60 


CARROTS 

Std.  Sliced,  No.  2 . — . 80  . 

Na  10  _  3.76  4.50 

Std.  Diced,  No.  8 _  .77  Ms  .85 

No.  10  . .  3.35  4.00 

PEAS  AND  CARROTS 

Std.  No.  2 . 70  .80 

Fancy  No.  2 _ 1.02yj  1.16 


Central 


1.36 

1.60 

6.00 


86 
90 
26 

65  . 

70  . 

76  3.00 

67  y.  .721/. 

721/2  .80 


West  Coast 


ow  High 

Low  High 

Low 

High 

2.60 

2.60 

2.60 

2.65 

2.60 

2.60 

.35 

2.60 

2.60 

2.40 

2.60 

2.40 

2.60 

2.36 

2.46 

2.60 

2.60 

2.40 

2.45 

.00 

2.10 

2.10 

2.16 

.30 

2.50 

2.30 

2.36 

.66 

1.66 

1.76 

.60 

7.60 

.00 

90 

1.00 

1.10 

1.00 

1.10 

76 

5.00 

4.76 

6.00 

70 

.80 

.77% 

.80 

.85 

1.00 

25 

3.40 

3.60 

3.76 

62% 

.75 

.67% 

.75 

.75 

.80 

00 

3.25 

3.00 

3.35 

3.25 

3.75 

00 

1.45 

1.50 

1.00 

1.35 

00 

5.50 

5.00 

5.50 

4.85 

5.50 

96 

1.10 

1.20 

1.20 

76 

4.76 

6.00 

6.26 

90 

.96 

.95 

50 

6.50 

6.50 

75 

.87% 

.77% 

.80 

75 

3.75 

4.50 

70 

.77% 

.75 

55 

3.75 

3.50 

1.20 

1.05 

1.20 

00 

5.10 

4.75 

6.00 

1.00 

1.16 

70 

.80 

.70 

.76 

25 

4.00 

3.25 

3.50 

.35 

1.52% 

1.35 

1.50 

1.60 

.25 

7.60 

.25 

1.25 

1.20 

.20 

1.10 

1.30 

1.26 

1.25 

.76 

6.00 

.80 

.92% 

.90 

.90 

.90 

.50 

4.75 

.67% 

.80 

.72% 

.80 

.90 

.96 

.86 

4.00 

1.05 


CANNED  VEGETABLES— Continued 
Eastern  Central 


CORN — Wholegrain 
Yellow,  Fancy  No.  2..........M 

No.  10  _ 

Ex.  Std.  No.  2 _ 

No.  10  _ 

Std.  No. 


No.  10  _ 

White,  Fancy  No.  2 . 

No.  10 . 

Ebc.  St.  No.  2 . 

No.  10 _ 

Std.  No.  2 _ 

Na  10 _ 

Shoepeg,  Fancy  No.  2 _ ..... 

Na  10  _ 

Ex.  Std.  No.  2 .  . . . . 

No.  10 _ 

Std.  Na  2 _ _ _ 

CORN — Creamstyle 

Yellow,  Fancy  No.  2........... . . 

No.  10  . . 

Ex.  Std.  No.  2 _ 

Na  10  _ 

Std.  No.  2 _ 

No.  10  _ 

White,  Fancy  No.  2... . . 

Na  10  _ 

Ex.  Std.  No.  2.... _ .......... 

No.  10  _ 

Std.  No.  2 _ 

No.  10  . . . 

HOMINY 

Std.  Split,  No.  1,  Tall _ 

No.  2%  _ 

No.  10 . . . 

MIXED  VEGETABLES 

Fey.,  No.  2 _ 

No.  10  _ 

Std.,  No.  2 _ 

No.  10  . . . . . 

PEAS 

No.  2  Fancy  Sweets,  28............ 

No.  2  Fancy  Sweets,  38........... 

No.  2  Fancy  Sweets,  4s _ _ _ 

No.  2  Fancy  Sweets,  Ss . . 

No.  2  Ex.  Std.  Sweets,  28.... . 

No.  2  Ex.  Std.  Sweets,  Ss . 

No.  2  Ex.  Std.  Sweets,  4s.......... 

No.  2  Ex.  Std.  Sweets,  6s»..... 

No.  2  Std.  Sweets,  2s................ 

No.  2  Std.  Sweets,  Ss . 

No.  2  Std.  Sweets,  4s...._ . 

No.  2  Std.  Sweets,  6s . . 

No.  10  Std.  Sweets,  28 . . 

No.  10  Std.  Sweets,  Ss . . 

No.  10  Std.  Sweets,  48....««.... 

No.  10  Std.  Sweets,  Ss . . 

No.  2  Fey.  Alaska,  Is . . 

No.  2  Fey.  Alaska,  28 . . 

No.  2  Fey.  Alaskas,  Ss...._ . 

No.  2  Ex.  Std.  Alaskas,  Is...... 

No.  2  Ex.  Std.  Alaskas.  2s..__ 
No.  2  Ex.  Std.  Alaskas,  Ss..... 

No.  2  Ex.  Std.  Alaskas,  48..... 

No.  2  Ex.  Std.  Alaskas,  Ss..... 

Na  10  Ex.  Std.  Alaskas,  Is.— 
No.  10  Ex.  Std.  Alaskas,  2s..... 

No.  10  Ex.  Std.  Alaskas,  Ss... 

No.  2  Std.  Alaskas,  23 . 

No.  2  Std.  Alaskas,  Ss. . 

No.  2  Std.  Alaskas,  48 . 

No.  2  Std.  Alaskas,  6s..„ . 

No.  10  SuL  Alaskas,  Is....... 

No.  10  Std.  Alaskas,  2a.._„.... 

No.  10  Std.  Alaskas,  Ss . . 

Na  10  Std.  Alaskas,  4s.......... 

No.  10  Std.  Alaskas,  6s . 

No.  2  Ungraded . . 

Soaked,  2s  . . 

lOs  _ _ 

Blackeye,  28,  Soaked . . 

10s  . . 

PUMPKIN 


.871/i 

.871/2 


5.25  6.60 

5.00  6.35 

4.85  . 


.86  . 

.5514  .60 

2.76  3.00 

.621/4  .65 

2.65  3.26 


.76  . 

3.26  . 

l"05  T'26 


No.  2^ _  .80  1.00 

Na  S  _  _ 

No.  10  _ _ _  2.80  3.40 

.  SPINACH 

.65  .70  No.  2  .......... - ... . . —  .80 

.  No.  2H _ _ 96 

No.  10  _ — _  3.25 

SUCCOTASH 

Std.  Na  2,  Gr.  Com,  Dr.  Limas.  .77  V4  .86 

.  Std.  No.  2,  Gr.  Com,  P».  Limas.  .90  1.06 

1.10  1.25  Tripla  No.  2 _  .97%  _ _ 


.95 

1.16 

3.50 


Low  High 

Low 

High 

.95 

1.16 

.90 

1.02% 

6.30 

6.50 

4.85 

6.25 

.85 

1.00 

.86 

.95 

4.76 

6.00 

4.50 

4.76 

.70 

.86 

4.00 

4.50 

1.00 

1.06 

.90 

1.07% 

6.00 

6.26 

5.00 

6.50 

.80 

1.00 

4.60 

4.60 

.75 

4.00 

4.60 

4.26 

1.00 

1.16 

.97% 

1.00 

5.25 

6.00 

6.00 

6.00 

.90 

1.05 

6.25 

6.60 

.85 

.85 

.85 

.95 

.85 

1.00 

4.50 

4.76 

4.25 

4.50 

.80 

.85 

.76 

.90 

4.26 

4.60 

3.76 

4.25 

.72% 

.77% 

.70 

.85 

3.40 

4.00 

.85 

1.00 

.85 

.90 

5.00 

4.00 

4.50 

.77% 

.90 

.76 

.86 

4.25 

5.00 

3.95 

4.50 

.70 

.80 

4.00 

4.25 

3.65 

4.00 

.76 

.85 

.70 

— 

2.76 

2.00 

£35 

.80 

.90 

4.00 

4.50 

.62  Vi 

.65 

3.25 

4.00 

1.35 

1.40 

1.50 

1.25 

1.30 

1.40 

1.15 

1.20 

1.30 

1.10 

1.10 

1.20 

1.071/. 

.90 

1.00 

.90 

1.02% 

.90 

.87% 

.87  Vi 

.90 

.95 

.97  Vi 

1.00 

.90 

.90 

.96 

.85 

.85 

.87% 

.85 

.87  >4 

6.25 

6.75 

6.00 

5.26 

4.00 

4.60 

4.76 

4.26 

4.75 

1.50 

1.55 

1.45 

1.50 

1.25 

1.40 

1.45 

1.05 

1.30 

1.40 

1.45 

1.20 

1.10 

1.16 

1.10 

1.16 

1.00 

1.00 

.95 

1.10 

.95 

.95 

.87% 

1.00 

.90 

6.00 

6.25 

5.60 

6.50 

6.25 

5.75 

6.00 

6.50 

1.00 

.90 

.90 

.85 

.80 

.80 


5.00 

4.60 


.85 

.86 


6.25 


.60 

2.60 

.65 


.90 

No.  2%  _ _ 

_  .._  .90 

.90 

No.  S  _  ..  ~.. 

3.75 

3.36 

No.  10  . 

_  _  2.90 

3.00 

2.76 

.90 

.70 

.72% 

SAUER  KRAUT 

4.50 

3.00 

3.26 

3.60 

Fancy,  No.  2«........„...... 

_ _  .70 

.75 

.75 

3.26 

.80 
.90  1.00 

£96  '3.30 

.75  . 

.95  . 

3.25  . 


West  Coast 
Low  High 


1.40 

1.30 

1.20 

1.10 

1.20 

1.00 

1.00 

.95 


1.60 

1.40 

1.30 

1.20 

1.25 

1.20 

1.05 

1.10 


1.16  1.20 
.82>/.  1.00 
.80  .95 


6.00 

4.50 

4.60 


5.26 

5.00 

4.76 


1.35 

1.30 

i!20 

1.10 

.95 

1.06 


1.45 

1.40 

i.’so 

1.20 

1.10 

1.10 


1.00 

.90 

.85 

.85 


1.10 

.95 

.95 

.96 


4.76 

4.50 

4.25 

.96 

.60 


6.00 

4.76 

4.76 

1.00 

.65 


.75 

1.00 


1.16 

£36 


.92%  1.10 
1.17%  1.35 
3.60  4.35 
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SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

Eastern 

Low  High 

.70  .80 

.85  .97  V4 

Central 

Low  High 

West  Coast 

Low  High 

.  1.20 

.  1.60 

PEARS 

CANNED  FRUITS— Continued 

Eastern  Central 

Low  High  Low  High 

West  Coast 
Low  High 

..  2.76 

3.25 

Keifnr,  Std.,  No.  2%. 
No.  10  . 

1.36 

1.36 

. 

(itiiii 

Fey.,  No.  2  Syrup 

.75 

7K 

1,00 

1.07  Vi 

1.00  . 

No.  10  _ 

. 

...  3.35 

3.76 

Bartlett,  Fancy,  No. 

2Vi _ 

1.65 

1.90 

2.10 

2.16 

TOMATOES 

Solid  Pack 

Choice,  No.  2%....... 

StH.,  No.  2% . 

1.30 

1.40 

1.86 

1.65 

2.00 

1.75 

... 

•80 

1.00 

1.05  1.10 

1.00  1.05 

7.00 

Nn”2V4  . 

...  1.10 

1.35 

1.26  1.36 

1.35  . 

6.25 

6.50 

. 

RtH  Kn  in 

5.75 

4.25 

4.00 

6.00 

4.25 

4.15 

fjrt  in  . 

...  3.60 

4.25  4.50 

4.25  4.35 

.60 

.46  .47Vi 

,76  _ 

Nn.  10  PiA,  A.  P. 

.76 

.75  .90 

.95 

1.17Vi 

1.00  1.15 

.97  Vi  . 

1?  n  R 

PINEAPPLE 

No.  I  Flat . 

No.  211  Cyl . 

No.  2  Tall . 

Crushed 

.80 

.86 

1.27% 

1.70 

6.35 

6.76 

Sliced 

.80 

1.42% 

1.70 

5.60 

6.00 

.„  3.00 

3.50 

3.25  3.50 

3.10  . 

. 39 

.47  Vi 

.42  Vi  . 

With  puree 
.65  .67  Vi 

.60 

.70 

.65  . 

.80  .82Vi 

No  2U. 

.85 

.90 

.85  . 

1.02  Vi  . 

.90 

1.00 

.97  Vi  . 

...  2.75 

3.00 

2.65  . 

3.10  3.20 

TOMATO  PUREE 
Std..  No.  1,  Who. 

St.  1.04 . 

.42  Vi 
....  3.25 

.50 

.42  >4  .45 

3.00  3.25 

3.25  3.40 

PINEAPPLE  JUICE 

Buffet  . 

No.  211  . . . . 

F.  0.  B.  Honolulu 
.47%  ....... 

.67  Vi  . . 

Std.,  No.  1.  Trim 

1.035 . 

. 40 

....  2.75 

.40  .42  Vi 

2.85  3.00 

.62%  . 

3.00  3.15 

No.  2  . 

No.  2%  . 

. 

.80 

.95 

1.37% 

2.17% 

4.50 

. 

TOMATO  JUICE 

No.  in  . . 

3.76 

. 40 

. 75 

.80 

RASPBERRIES 

. 86 

.80  . 

.76  .80 

....  2.40 

3.00 

2.90  3.25 

2.90  3.15 

Black,  Water,  No.  2.. 

1.45 

1.50 

1.65 

TURNIP  GREENS 

. 76 

.70  .76 

No.  10  . 

Red,  Water,  No.  2.... 
No.  10  . 

. 

8.75 

7.26 

7.60 

6.00 

5.25 

5.60 

6.00 

1.65 

6.50 

....  1.05 

.95  1.00 

Black,  Syrup,  No.  2.. 

1.76 

1.40 

1.60 

1.80 

No.  10  . 

....  3.36 

3.76 

3.25  3.50 

Red,  Syrup,  No.  2 . 

2.00 

2.10 

Canned  Fruits 


apples 

No.  10.  water . . 

No.  10,  atandard  heavy  pack.... 
No.  10,  fancy  heavy  pack . 

apple  sauce 

No.  2  Fancy.. . — . - 

No.  10  . . — 

No.  2  Std . . . 

No.  10  - 


2.75  . 

2.90  3.00 

3.25  3.60 


.70 

3.50 

.62  M: 
2.85 


APRICOTS 

No.  2%.  Fancy . 

No.  2%,  Choice . 

No.  2V^,  Std . 

No.  10,  Fancy . 

No.  10,  Choice . 

No.  10,  Std . 

BLACKBERRIES 

Std.,  No.  2 . 

No.  3  . 

No.  10,  water... 

blueberries 


No.  2  _ 1-40  1.60  1.46  1.60 

No.  10  . . —  .  9  00  . 

CHERRIES 

Red  Sour  Pitted,  No.  2 . 1.05  .  1.00  1.10 

Red  Sour  Pitted,  No.  10 . 4.75  5.00  4.75  4.75 


R.  A.  Fey.,  No.  2VSi . .  .  . 

Choice,  No.  2  Mi .  . 

Std..  No.  2y» . .  . 

Fey.,  No.  10 .  . 

Choice  No.  10 .  . 

Std.  No.  10 .  . 

FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  .  . 

GRAPEFRUIT  SECTIONS  Florida  Texa.s 

8  . . .  .42V'i  .  . 

No.  2  . . . . - . 85  .90  . 

No.  5  . . . .  2.25  2.50  . 

GRAPEFRUIT  JUICE 

8  . .  . 

No!  8oo"!!!!Z"“""!!!!Z!!Z!!“1.!!"  !!!!!!!  !!!!!!!  !!!!!“  !! 


No.  2  . 57  Vi  .62  Vi  .52 'i  .57'.. 

46  oz . . .  1.25  1.35  1.10  1.25 

No.  6  . . .  . 


GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  _ 

PEACHES 

Y.  C.,  Fey.,  No.  2%. 

Choice,  No.  2V4 . 

Std.,  No.  2%..„ . 

Fey.  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 

Pie,  No.  10 . 

Water,  No,  10 . 


2.90  3.00 

3!26  3!35 


STRAWBERRIES 

Ex.  Prea.,  No.  1 . 

No.  2  . . 

Pres.,  No.  1 . 

No.  2  . 

Std.,  Water.  No.  10. 


Canned  Fish 


1.96 

1.80 

1.35 

6.25 

6.00 

4.90 


2.00 

1.85 

1.45 

6.50 

6.20 

5.25 


HERRING  ROE 

10  oz . . 

No.  2,  19  oz. . . 

No.  2.  17  oz.....„., 


LOBSTER 
Flats,  1  Ib.. 

Ml  lb . 

%  lb . 


.70  . 

1.25  . 

1.12>4  1.26 


OYSTERS 


Southern  Northwest  Selects 


3.76  4.00 

.  1.00 

1.05 

.  1  in 

1.05 

«  1.80 

2.10 

10  oz . . . 

.............. 

2.20 

2.10 

1.10 


1.10 

1.50 


1.20 

1.60 


1.35  1.40 

5.00  5.25 

2.05  2.15 

1.96  2.10 

1.70  1.80 

6.86  7.00 

6.45  6.65 

.  6.00 


2.30  2.40 

7.65  7.75 

California 


SALMON 

Red  Alaakaa,  Tall,  No.  1 . 

Flat,  No.  H . 

Cohoes,  Tall.  No,  1 . 

Flat,  No.  1 . . 

No.  %  . . 

Pink,  Tall,  No,  1 . 

Flat,  No.  % . 

Sockeye  Flat,  No.  1 . . 

No.  Ml  . — 

Chums,  Tall,  No.  1 . . 

Medium,  Red,  Tall . . 

SHRIMF 


2.26  2.36 

.  1.72% 

1.85  1.90 


1.50  1.65 


.  2.00 

1.35  1.40 

1.80  1.90 


Southern 

No.  1.  SmaU . . .  1.16  1.30 

No.  1.  Medium . .  1.30  .  1.20  1.35 

No.  1,  Large. . .  1.35  .  1.26  1.40 


1.36 

6.00 

1.50 

1.60 

1.32% 

1.45 

1.22':; 

1.25 

4.90 

5.06 

4.40 

4.60 

3.75 

4.00 

4.00 

4.15 

3.10 

3.40 

SARDINES  (Domestic)  Per  Case 


V4  Oil,  Key . 4.00 

Vi  Oil,  Keyless -  3.35 

Vi  Oil,  Tomato,  Carton..~.._„..~  . 

%  Oil,  Carton . 4.35 

%  Mustard,  Keyless — 3.10 

Calif.  Oval  No.  1,  24’s . . . 

Calif.  Oval  No.  1,  48'a . . . 


TUNA  FISH,  Per  Case 


Fey.,  Yel.,  la,  24’a... 
Fey.,  Yel.,  la,  48’s _ 


Light  Meat,  ls......,«..»,_..,.,.,_-  - 

%s  - —  5.60 


3.60  4.15 


11.50  12.00 

6.25  6.50 

4.16  4.30 

9.60  10.00 

6.60  . 

3.65  3.75 
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WANTED  and  FOR  SALE 


FOR  SALE  — MACHINERY 

CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 

FOR  SALE — Little  used  and  rebuilt  canning  machinery.  What 
have  you  to  sell  or  exchange?  A.  K.  Robins  &  Co.,  Inc., 
Baltimore,  Md. 

FOR  SALE — Retorts,  Wisconsin  Washers,  Steam  Jacket  Cop¬ 
per  Kettles,  Ayars  Filler,  Blanchers,  Labeling  Machines,  Bucket 
and  goose-neck  elevators;  Sinclair  Scott  Grader,  Motors,  Cooling 
tank.  Sample  Grader,  Bean  Snipper,  Bean  Graders,  Pea  Cleaner. 
Address  Box  A-2401,  The  Canning  Trade. 

FOR  SALE — Two  5  Pocket  Ayars  Tomato  Fillers,  good  con¬ 
dition.  Address  Box  No.  A-2406,  The  Canning  Trade. 


WANTED  — MACHINERY 

WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  Address  Box  A-2389,  The  Canning  Trade. 

WANTED  —  Pea  Viners  immediately,  also  Bean  Snippers. 
State  make,  condition  and  lowest  cash  price.  Address  Box 
A-2402,  The  Canning  Trade. 

WANTED — Steel  Peeling  table  conveyor,  hundred  peelers  or 
more.  State  make,  condition,  cash  price.  Address  Box  A-2405, 
The  Canning  Trade. 


WANTED— CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2334  c/o  The  Canning  Trade. 


SITUATIONS  WANTED 


WANTED — Position  as  assistant  supeinntendent  or  factory 
foreman  of  cannery.  Have  had  ten  years  experience  in  large 
fruit  and  vegetable  cannery.  Address  Box  B-2404,  The  Canning 
Trade. 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


Tjhhe  UwrxnriEio  CoiMtiP'AVKr'jr  Westminster,  McL. 

HUSKERS  —  CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 


BERLIN  CHAPMAN 

BERLIN«WISCONSIN  U.S.A. 


I  CANNING  MACHINERY 


A  COMPLETE  LINE  OF  CANNING  MACHINERY  FOR  ANY  PLANT 


¥¥r  YOU  WANT  good  2nd  hand  ma¬ 
chinery —  ASK  FOR  IT.  State 
your  wants  on  this  “Wanted  and 
For  Sale”  page. 


IF 


You  have  good  used  machinery,  no 
longer  needed,  turn  it  into  cash — 
Advertise  it  on  this  page. 


IF 


You  want  to  rent  or  to  buy  a  can¬ 
nery —  or  if  you  want  to  rent  or  to 
sell  your  plant 

Say  So  on  this  page. 

THE  COST  is  very  small. 


The  rates— straight  reading,  no  display: 
One  time,  per  line  40c 
Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 


Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words.  Short  line 
counts  as  full  line.  Use  a  box  number  instead 
of  your  name  if  you  like. 


THE  CANNING  TRADE 


The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE,  20  S.  Gay  Street  MARYLAND 
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WHERE  TO  BUY  SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 


— the  Machinery  and  Supplies  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  for  det^ls. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 


BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 


CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio 

E.  J.  Judge,  Alameda,  Calif. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 


CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 
Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 


INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  Ill. 


LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 
R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 


PEA  HULLERS  AND  VINERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 


SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

Northrup,  King  &  Company,  Minneapolis,  Minn. 
Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 


SUGAR 

Com  Products  Sales  Co.,  New  York  City 


Contributions  Welcomed 

“I  wonder  why  it  is  that  people  cry  at  weddings?” 

“I  guess  it’s  because  they’ve  been  married  them¬ 
selves,  and  they  haven’t  the  heart  to  laugh.” 

“Does  your  wife  play  bridge  for  money  ?” 

“No,  but  the  people  she  plays  with  do,” 

Old  Lady:  What  would  happen.  Captain,  if  we 
struck  a  large  iceberg? 

Captain:  The  iceberg,  madam,  would  pass  along 
as  if  nothing  had  happened. 

Old  Lady :  Oh,  thank  you.  Captain.  I  am  so  relieved. 

He:  Dearest,  our  engagement  is  off.  A  fortune 
teller  told  me  I  was  to  marry  a  blonde  in  a  month. 

She :  Oh,  that’s  all  right.  I  can  be  blonde  in  a  month 

Pilot  (to  passenger)  :  Hey,  have  you  got  your  gold 
watch  with  you? 

Passenger :  No.  But  why  do  you  ask  ? 

Pilot :  You’re  lucky — we’re  going  to  crash ! 

Traveler  (in  Nebraska)  :  Dosen’t  it  ever  rain 
around  here? 

Native:  Rain?  Why,  say,  partner,  there’s  bull¬ 
frogs  in  this  town  over  five  years  old  that  never  learned 
how  to  swim. 

“What  do  lions  eat?” 

“What  they  can  find.” 

“And  if  they  can’t  find  anything?” 

“They  eat  something  else.” 

Politics  make  strange  bedfellows,  but  they  soon  get 
accustomed  to  the  same  bunk. 

“That  bruiser  of  a  subway  guard  isn’t  so  awfully 
tough.” 

“No?  How’s  that?” 

“When  I  fell  down,  he  wiped  his  feet  before  he 
stepped  on  my  face.” 

The  Dude:  Is  it  really  healthful  out  here? 

The  Cowboy :  Say,  they  had  to  shoot  a  couple  of 
fellows  to  start  a  cemetery. 

“Just  think  of  it!  That  fellow  came  in  and  actually 
stole  the  clock  right  off  the  mantel-piece  I” 

“And  your  dog  was  in  the  very  same  room?” 

“Yes,  but  that  dosen’t  count.  Fido  is  only  a  watch¬ 
dog,  you  know.” 

“Ma,  can  I  go  over  and  play  with  Billy  Kelly?” 

“No.  You  know  we  have  nothing  to  do  with  the 
Kelleys.” 

“Then  let  me  go  over  and  knock  the  stuffing  out  of 
him.” 
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THE  CANNING  TRADE 


A  Complete  Course  in  Canning 


Sixth  edition f  1936  revised  up-to-date. 
The  Industry’s  Cook  Book  for  over  30  years. 


FOR  MANAGERS, 
SUPERINTENDENTS, 


BROKERS 


AND  BUYERS 


Size  6x9,  360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


360  pages  of  proved  pro¬ 
cedure  and  formulae. 


Come  to  Booth 
No.  115 

Grand  Ballroom 

SEE  IT- 

READ  IT— 

BUY  IT— 


"I  would  not  take  $1,000.00  for  my 
copy  if  I  could  not  get  another." 

— a  famous  processor. 


All  the  newest  times  and  temperatures 
All  the  newest  and  latest  products 


•  Fruits  •  Vegetables  •  Meats  •  Milk  •  Soups 

•  Preserves  •  Pickles  •  Condiments  •  Juices 

•  Butters  •  Dry  Packs  (soaked)  •  Dog  Foods 
and  Specialties  in  minute  detail,  with  full  instruc¬ 
tions  from  the  growing  through  to  the  warehouse. 


Used  by  Food  Processors  to  check  times,  tem¬ 
peratures  and  RIGHT  procedure  ...  by  Distri¬ 
butors  to  KNOW  canned  foods  ...  by  Home 
Economists  to  TEACH  the  subject  of  food  pre¬ 
servation. 

For  sale  by  all  supply  houses  and  dealers  .  .  . 
or  direct.  Price  $10.  postpaid. 


Published  and  Copyrighted  By 

THE  CANNING  TRADE 

Since  1878 — The  Canned  Foods  Authority 
BALTIMORE,  20  South  Gay  Street.  MARYLAND 


Practical  Packers  Know 


PflOOOCTlON  COST 


iS  a 


in 


the 


PRICE  LINE 

beyond  which 

One  May  Not  Go 
and  Maintain 

QUALITY 

“Any  cheap  seed  will  grow. 

It’s  field  performance  that  counts” 


UOOEU!^  CO. 

30»  W.  WASHINGTON  ST..  CHICAGO,  ILLINOIS 

_ BEANS 


